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contains 1000 recipes tested by 
leading housewives of Canada and 
assembled together especially for 
this work. There will also be 
found therein many useful obser- 
vations showing how Regal Flour YAY 
can be used to advantage in the i <3 
preparation of different dishes. pane 
This Cook Book will be found All So 
different from the many recipe a 
books now available, inasmuch as NG, A\\\— 
all the recipes it contains have been 
carefully examined and tested in za 
order to eliminate those found of | 
little or no value, so as to facilitate 
the task of the housewife and insure 
success. We sincerely hope that 
our efforts along these lines will be 
appreciated and that the REGAL 
Cook Book will prove of service 
to Canadian housewives. 
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A Word to Canadian Housewives on 


“REGAL FLOUR’ 


anedethe of Lawrence. lour-=Mills 
| ~ 


pS presenting this third issue of our cook book, our aim has been to 
make it a ready and convenient form of reference for everyday use. 
That you may understand the reasons why Regal flour, which is recom- 
mended in this book, has become so popular with Canadian housewives 
we give you herewith a brief history of the flour and of the mills that have 
contributed to make it the peer of all pastry flours. 


Not by chance has the reputation of Regal flour been built, but only 
through the organization of thoroughly up-to-date mills and the constant 
striving and increasing care that are always necessary in the manufacturing 
of a superior product. 


When in 1909 General Labelle and Thos. Williamson whose knowledge 
of wheat and flour was obtained through their association with the milling 
trade conceived the idea of establishing in Montreal modern flour mills 
which would incorporate all the most up-to-date machinery and equip- 
ment for the economical production of high grade flour, they were not long 
in securing the millions needed for such an enterprise. 


Strategically located in Montreal with direct water and rail connections 
with the wheat centers of the Canadian West and within 24 hours run of the 
Atlantic seaboard, the St. Lawrence Flour Mills, with ample working 
capital and a capacity of 3000 barrels a day, were not long in taking their 


place among the most important and successful milling concerns on the 
American Continent. 


However, the St. Lawrence Flour Mills were not only designed, equipped 
and started to achieve financial success, but to give life to an ideal—the 
economical production of a flour supreme in quality, uniformly perfect 
the year round—Regal flour. 


To insure Regal flour coming up to the high standard we had set for it, we 
select each year the choicest wheat that Western Canada produces. Sam- 
ples of this wheat, taken from each carload shipped to the mills, are tested 
by experts, carefully milled in specially designed miniature mills and subject 
to baking tests to determine the milling qualities of this wheat before it is 
accepted and unloaded at the mills. If it does not come up to the high 
standard set for Regal flour it is refused. 


This is why Regal flour never varies in quality and why it has become the 
favorite of every housewife who takes pride in her home baking. 


If you have not yet had occasion to use Regal flour, do so to-day. .We 
know you will like its delicate flavour; that you will be delighted with the 
flaky texture and the lasting soft freshness of cakes baked with it. 

Your guests will probably not know the reason of your baking success— 
but you will—you will know that Regal flour makes better cakes, more 
scrumptious pastry, lighter and more digestible pies. 

Remember when you next order, that flour cannot be any better than the 
wheat it is made from and that Regal flour is made with the choicest wheat 
grown in Western Canada and milled by experts in the most modernly 
equipped mills on the Continent. 

The enviable reputation of Regal flour as first among choice flours has 

een earned by genuine merit alone. 


ST. LAWRENCE FLOUR MILLS COMPANY LIMITED 
MontrEAL, P. Q. 











Bread ' Biscuits » Muffins 


Good home made bread is rapidly becoming a memory only. Many excellent 
cooks are unable to make bread; yet it is a fact that the home-made article is still 
ue best if it is produced by anexpert. Here area fewrules that should be remem- 

ered. 

A strong glutinous flour as the Regal should be used, the quality of the flour 
is an important factor; it should be a clear white. 

The yeast should be fresh and clear. 

Be careful not to use old yeast cakes that show brown spots. 

The lard or other shortening is used to make the bread more tender. It has the 
effect of softening the gluten but too much lard will make the loaf heavy. 

If too much salt is used, the dough will take a long time to rise, while too Jittle 
salt leaves the bread with a flat taste; therefore measure the salt with care. 

The temperature of the room is an important factor in the making of good 
bread: 80 degrees is about right. 

A room that is too hot is especially undesirable as the yeast will rise too fast 
and the bread is apt to have a sour taste. 

A moderately hot oven should be used for baking; or the dough may be started 
in a very hot oven and the heat reduced as soon as the bread is set. When the 
bread is baked, the crust will sound hollow when tapped, and a skewer run into the 
loaf will come out clean. 

When the loaves have been removed from the oven, place them on a wire stand 
to let out the steam. 


REGAL HOME-MADE BREAD 


3 pounds of Regal flour 1 ounce of lard 
1 quart of liquid (two thirds water 2 small yeast cakes 
and % milk) 1 dessert spoon of salt 


1% ounces of sugar 

Dissolve the yeast in one cup of the milk and water 
heated to 85 degrees. Sift the salt, sugar and flour well 
together. Mix the flour and liquid, add the lard, and mix 
for twenty minutes. Set in a warm place, temperature 
about 80 degrees, and let it rise for three hours or antil 
light. Work down one minute and let it rise again for two 
hours ora little longer. Half fillthe pansand when the dough 
has risen to the top of the pans, put in the oven to bake. 





BRAN BREAD 
3 cups bran 1 teaspoon salt 
1 quarter cup syrup 1 teaspoon soda 
2 cups sour milk 1 teaspoon baking powder 


2 cups Regal flour 
Mix and let rise for one half hour, then bake in a siow oven. 
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QUICK BREAD . ee 
1 quart Regal flour 4 teaspoons baking powder ie 
1 teaspoon salt 1% totwocups of milk, sweet tie ae 


1 tablespoon sugar or sour, or same quantity 
of water and two table- 
spoons lard or butter. 





This quantity makes one loaf of bread. It should be 
mixed, left to rise thirty minutes and then baked. The 
baking powder contains white of egg which keeps the gases 
together; so bread and biscuits may be mixed early in the 
day and baked when wanted. 





‘puta Hl . 
| REGAL GEMS 
2 cups buttermilk % cup sugar 
| teaspoon soda dissolved ina part 2 cups Regal flour, 
of it 1 cup wheat flour 


¥ teaspoon salt 


Mix well and bake in gempans fifteen minutes. 


TEA BISCUITS 


3 cups Regal flour 1 quarter-cup shortening or 

114 cup shortening or lard Sufficient milk or water to \: 

3 teaspoons baking powder make a soft dough : 
Salt and sugar to taste Pe 


If desired, add one half cup raisins or chopped dates. Dip out in spoonfuls and 
bake in flat pan. ee 


ST. LAWRENCE NUT BREAD 


3 cups Regal flour 1 cup chopped nut meats 

1 cup sugar 1 egg beaten light 
3 teaspoons baking powder 1 cup sweet milk : 
{ teaspoon salt 


Pass the dry ingredients through a sieve, add the nuts, then the beaten egg 
mixed with the milk; turn intoa well buttered bread pan, let stand fifteen minutes, 
then bake about 45 minutes. 


NUT BREAD 


cup brown sugar \% teaspoon salt ae 
cups Regal flour 1% cup milk i 
cup chopped walnuts 1 egg g 
teaspoons baking powder = 


Mix dry ingredients, then milk and egg, let dry half an a 
hour, bake slowly 30 or 40 minutes. 4) 


REGAL NUT BREAD & 3 


1 cup sultana raisins 4 cups Regal flour ee 
1 cup walnuts (or any nuts) 4 teaspoons baking powder oe 
1 cup sugar 2 cups milk ee 
1 teaspoon salt fe | 1 egg 


eS Re 
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Sift flour, powder and salt together, mix in nuts and raisins, add sugar, flour 
and milk and egg, mix thoroughly, put in well buttered tins and let stand 20 
minutes, bake 55 minutes. 


CORN MUFFINS 


1 cup ‘‘Regal” flour 1 cup milk 

1. cup cornmeal % cup molasses 

2 teaspoons baking powder 1 egg 

1 teaspoon salt 1 teaspoon melted 
butter 


Flour, cornmeal, powder and salt sifted together. 
Gradually add milk and molasses and beat well; add the 
well beaten egg and butter. Place in buttered pans and 
bake 25 minutes. 





OATMEAL MUFFINS 


3 cups Regal flour 1 tablespoon melted butter 
1 cup warm cooked oatmeal ~ 1 teaspoon salt 

2% teaspoons baking powder _ 1 beaten egg 

1% cup milk 1% cup sugar 


Sift flour, powder, sugar and salt together. Add it to the warm oatmeal and 
milk. Add the butter and egg and bake 20 minutes. 


POTATO MUFFINS 


Mash three boiled potatoes, add one teaspoon salt, one tablespoon butter; beat 
well. Add two beaten eggs, half-cup milk, Regal flour to make a drop batter and 
one teaspoon baking powder. Bake on hot greased griddle in greased rings. 


FRUIT ROLLS 


Mix together one quart Regal flour, one teaspoon salt, two tablespoons sugar, 
two teaspoons baking powder, rub in two tablespoons butter. Cut fine 4% pound 
citron and % pound raisins. Mix fruits evenly with dry ingredients, mix toa firm 
dough with milk. Knead on board for a moment, divide into pieces size of egg, 
make into long rolls, lay one inch apart on flat greased pans, brush with milk. 
Bake in a very hot oven. 


NUT BISCUITS 


Sift together 2 cups Regal flour, 1% teaspoon salt, 1 
teaspoon baking powder. Rub 1 heaping tablespoon 
batter, add one cup chopped walnuts and 2 tablespoons 
sugar; mix to a soft dough with milk. Mold with the hands 
into small balls, place well apart on greased pans, brush 
each with milk. Put a pinch of chopped nuts on top. 
Bake ina hot oven. 





FRUIT MUFFINS 


Mix together one cup of whole wheat flour (or rye meal), 1 cup of Regal flour, 2 
teaspoons baking powder, % teaspoon salt. Add 1 cup figs, dates or raisins or a 
mixture of the three cut fine. Beat together 1 egg, % cup of sugar, 1 cup sweet 
milk and 3 tablespoons of melted butter. Beat well and bake in well greased 
muffin pans. 


« 
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GINGER BREAD 


1 cup molasses egg 

1 cup brown sugar teaspoons soda dissolved in boil- 
Butter the size of an egg ing water — 

teaspoon ginger 

allspice 

cup raisins 

2% cups Regal flour 

1 cup warm water added last 


BRAN GEMS 


One egg, 1 cup Regal flour, 2 cups bran, 1 teaspoon salt, 
3 teaspoons molasses, 1 tablespoon shortening, 1 teaspoon 
soda, buttermilk to ‘make a stiff dough; raisins may be 
added if desired. Bake 25 minutes. 


REGAL SUPPER ROLLS 


Noe 


RNR 





2 cups milk 1 teaspoon salt 

3 tablespoons butter 6 cups Regal flour 

2 eggs \% cup lukewarm water 

1 cake yeast 1 teaspoon ground cinnamon 


ly cup sugar 

Scald the milk and pour it over the sugar, butter and salt. When it has cooled 
to lukewarm, beat it into 3 cups of flour, sifted 3 times. Then add the yeast dis- 
solved in the lukewarm water. Cover and let rise until a frothy mass. Add the 
eggs (well beaten), the balance of the flour and thecinnamon. Placeina buttered 
bowl. Let rise until twice the original size. Form into small rolls, place in a but- 
tered pan and let rise until very light. Brush the top with melted butter. Bake 
ina hot oven 20 minutes. 


POPOVERS 


Sift together one cup of sifted Regal flour, % teaspoon salt; gradually beat in1 
cup of milk and 1 egg beaten until light. Beat 2 minutes with a beater, and bake 
1% an hour ina gem pan in fast oven. 


MUFFINS 
1 Ib. Regal flour 1 ounce baking soda 
2 teaspoons cream of tartar 3 ounces sugar 


2 ounces butter 


Mix the flour, tartar, baking soda and sugar carefully 


gers. Mix with sweet or butter milk to a soft dough, 
using a wooden spoon, roll out and shape. Bake in a hot 
oven for 10 minutes. Brush over with a little beaten 
egg and milk. weit BN es 


These muffins are delicious buttered and eated hot. 


PARKERHOUSE ROLLS 





2 cups Regal flour 1 tablespoon lard 
1 cup cornstarch Yolk of 1 egg 

1 teaspoon salt 1 cake yeast 

1 cup lukewarm milk 
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together and rub in the butter with the tips of your fin- * 
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Sift cornstarch, flour, salt in a bowl, add lard, then the yeast mixed with milk, 
next yolk of egg. Beat ten minutes. Then turn on to board, add flour and knead 
till dough is firm but does not stick to hands. Place in the bowl, cover and let rise 
to double its bulk. Then turn out on board. Cut out about one inch thick 
in fancy shapes. Put on greased pans, let rise to double size and bake till done 
in medium heated oven. 


GERMAN COFFEE BUNS 


Scald and cool tolukewarm % pint milk. Add 1 heaping 
tablespoon butter and 2 of sugar, % of a yeast cake 
dissolved in a little warm water, a speck of salt and 
enough Regal flour to make a soft bread dough. Let it 
rise over night, knead in the morning early, let it rise ina 
flat buttered tin, then mold. Rub butter over the top, 
sprinkle with sugar and cinnamon and bake for 20 to 25 
minutes. Serve hot with coffee. 


CHEAP HOT BISCUITS 


Four cups Regal flour, 4 teaspoons baking powder, ™% teaspoon salt, 1 table- 
spoon sugar, lard the size of an egg, milk, buttermilk or water enough to give it 
proper consistency. Roll one inch thick and bake in a quick oven. 


CORNBREAD—(No eggs) 





Sit pects 





1% cup milk 4 teaspoons baking powder 
2 tablespoons shortening 1 tablespoon sugar 
134 cups corn meal 1 teaspoon salt 


\% cup Regal flour 
Sift the dry ingredients into bowl, add milk and melted shortening, beat well 
and pour into well greased pan or muffin tins, and bake in hot oven about 25 


minutes. : 
SOUTHERN SALLY LUNN 


One quart of Regal flour, 3 eggs, 1 teaspoon of butter, 1 cup of yeast, 1 pint of 
sweet milk, Beat the yolk of eggs light. Stir in the yeast, then butter, milk and 
flour. Beat the whites light and add last. Let to rise and bake in a pan or muffin 


rings. 
SHORT BREAD 


1 cup light brown sugar 3 cups Regal flour 
2 cups butter 
Mix butter and sugar well together, add flour and mix until it may be rolled ona 
board or made into small cakes with the hand. Prick the cakes witha fork. Put 
a small piece of peel on each and sift with sugar. Bake 
until a light brown. 


ORANGE BREAD 


1 yeast cake 1 teaspoon salt 

% cup lukewarm water 2 tablespoons sugar 

1 egg Grated rind of two oranges 
1 tablespoon melted butter 34 cup orange juice 

1 tablespoon melted lard 3 cups Regal flour 





Dissolve yeast in warm water, add egg well beaten, 
butter, lard, salt, sugar, grated orange rind, orange juice and flour. Beat until 
smooth adding more flour if necessary. Knead until smooth and elastic. Let 
rise till double its bulk, shape in double loaf, put in a bread pan, let rise again to 
double its bulk and bake one hour ina moderate oven. 

This bread is Uelicious with orange marmalade for afternoon tea. 
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Pancakes » Griddle Cakes 
Waffles and Scones 


SCONES 
Sift 1 quart of Regal flour 1 beaten egg 
add % teaspoon salt 2 teaspoons cream tartar 
1 teaspoon sugar 1 teaspoon soda 
1 tablespoon lard 1 pint sweet milk 


Mix to a thick batter, drop in squares on a very hot greased griddle and bake 
brown on bothsides. Serve with butter and honey. 


RICE WAFFLES 


One and three-fourths cups of Regal flour, 24 of acup of cold boiled rice, 144 cup 
of milk, 2 tablespoons sugar, 1 egg, 24 teaspoons of baking powder, %4 of a tea- 
spoon of salt, 1 tablespoon of melted butter. Sift dry ingredients in rice, add milk, 
yolk of egg well beaten, and butter, then beaten white. Bake in waffle irons. 


GRIDDLE CAKES 


Four cups sour milk or buttermilk, 2 eggs, 1 teaspoon salt, two cups (sifted) 
Regal flour, 2 tablespoons hot water. Beat the eggs and salt thoroughly, then add 
the milk. Stir in the flour and add the soda dissolved in the hot water. Beat well 
and cook at once ona very hot griddle. 


YORKSHIRE SCONES 


Mix 2 cups of sifted Regal flour to a dough with cream. It is better with sour 
cream. Make the dough into a large round cake and cook it on a hot greased 
griddle turning it over when one side is properly baked. When done, split and 
butter generously. Serve piping hot. 


: REGAL SCONES 


Sift 2 quarts of Regal flour, add a pinch of salt, 1% pint 
of sour milk in which 1 teaspoonful of bicarbonate of soda 
is dissolved, mixing to a soft dough. Have in readiness a 
Aly well floured board and roll out the dough about half an 

Ul inch thick. Cut with a biscuit cutter and bake on a hot 


= lll buttered griddle until brown on both sides and thoroughly 
oe done. Serve hot with butter. 
BUTTERMILK BISCUITS 
Sift a quart of Regal flour, add a tablespoon of lard, half a teaspoon of salt, one 


teaspoon of soda, sour buttermilk to make soft dough. Roll thin, cut into bis- 
cuits and bake i in a very quick oven. 
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CREAM WAFFLES 


Beat two eggs with a pint of sour cream, add a teaspoon of soda, half a teaspoon 
salt with flour to make a thin batter. Pour in well greased waffle irons, bake 
brown, butter and serve hot. 


POTATO SCONES 


Mix % teaspoonful of salt with 4 cups of Regal flour. 
Cook and mash 3 fair sized potatoes and mix them with the 
flour. Add % teaspoon of soda, 1 tablespoon of butter and 
sufficient buttermilk to make a paste. Roll thin and cook 
on a hot griddle, turning so that both sides are nicely 
browned. 





ROLLED OATS MUFFINS 


24 cup rolled oats 2 tablespoons melted butter 
1% cup Regal flour % teaspoon salt 
1 cup of scalded milk 3 tablespoons sugar 


4 teaspoons baking powder 


Turn scalded milk on rolled oats, let stand five minutes, add sugar, salt and 
melted butter, sift in four and baking powder, mix thoroughly and add egg well 
beaten. Bakein buttered gem pans. 


ROLLED OATS PANCAKES 


Two cups rolled oats (uncooked), 1% cup Regal flour, 1 teaspoon salt, 1 teaspoon 
soda dissolved in 2 tablespoons hot water, 1 teaspoon baking powder (mixed in the 
flour) 2% cups sour milk, or buttermilk, 2 eggs beaten lightly, 1 tablespoon sugar, 
1 or 2 tablespoons melted butter. Soak rolled oats over night in milk. In the 
morning, mix and sift flour, soda, sugar and salt; add this to rolled oats mixture 
add melted butter, add eggs beaten lightly, beat thoroughly and cook as griddle 
cakes. 


PLAIN PANCAKES 


4 cups of Regal flour 3 cups milk 
2% teaspoons baking powder \% teaspoon salt, 


2 tablespoons melted butter 
Sift the dry ingredients together, add the milk and butter making a soft batter. 
Pour % cup of batter in hot buttered pan. When full of 
bubbles, turn and cook the other side. Remove to hot 
plate and sprinkle with sugar. 


CRISPETS 


Mix 3 tablespoons of Regal flour, 1 teaspoon of baking 
powder, a pinch of salt and sufficient milk to make a 
smooth batter. Drop this by spoonful at a time into the 
hot fat which is left from your breakfast bacon and serve 
together. 





BUCKWHEAT GRIDDLE CAKES 


One cup Regal flour, 1 cup buckwheat, 4% cup sugar, % teaspoon salt, 2 tea- 
spoons baking powder, '%4 cup butter (melted) 14% cup sweetmilk. Sift flour, 
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sugar, salt and baking powder. Add milk and butter gradually and beat well. 
Pour by spoonfuls on a slightly greased pan. When lightly browned, turn and 
cook onthe other side. Serve hot. 


SOUR MILK GRIDDLE CAKES 


Take 1% cup Regal flour, 144 teaspoon salt, 2 teaspoons 
baking powder, 1 cup thick sour milk or buttermilk, % tea- 
) spoon soda, 1 egg, 2 tablespoons melted butter. Sift to- 

| gether the flour, salt and baking powder. Stir the soda into 
\ the milk and add the egg beaten light and the melted but- 
See ' ter. Add to dry ingredients. Cook as above. 


ST. LAWRENCE SCONES “. 


Mix 1 teaspoonful each of salt and sugar and 3 cups of 
Regal oun Rub into this 2 tablespoonfuls of butter and moisten with one cup 
offreshcream, Divide the mixture into two parts and roll these into large rounds. 
Cut each round into 8 triangles and bake five minutes, turning them once. 
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WAFFLES 


To serve five or six people, take 4 eggs and to the beaten yolks add a little salt, a 
pint of milk and enough Regal flour to make a stiff batter. After mixing these toa 
smooth consistency, thin the mixture by adding gradually the beaten whites of the 
eggs and enough milk to make it quite thin enough to pour from a teacup adding 
half a teaspoonful of yeast powder. Have the waffle pan thoroughly hot and well 
greased with lard and pour the batter in from a cup. 


BUTTERMILK SCONES 


Two pounds of Regal flour, %4 ounce carbonate of soda, 1 pint sour milk or 
buttermilk, pinch of salt. Mix toa light dough, roll out about % inch thick and 
cutanyshape. Bake fifteen minutes. 


SWEET MILK GRIDDLE CAKES 


One egg, 1 pint of sweet milk, 2 teaspoons of cream of tartar, 1 teaspoon 
of soda, pinch of salt, Regal flour enough for a thin batter. Mix soda and 
cream of tartar with flour. Beat the egg, add milk and stir into flour. Fry in 
small cakes on a griddle and serve very hot with butter and 
sugar, syrup Or jam. 


RICE GRIDDLE CAKES 


Boiled rice left over makes delicious cakes for breakfast. 
To one cup of rice, add 3 eggs and 1 cup Regal flour sifted 
with 2 teaspoons of baking powder and a little salt. Beat 
thoroughly with milk enough to make a rather stiff griddle 
cake batter and fry like other griddle cakes. 


POTATO CAKES 


Four cups mashed potatoes, 2 cups Regal flour, one egg, 1 tablespoon butter or 
lard, pinch of salt. Mix the potatoes and flour together with the egg, adding salt. 
Roll out % inch thick. Cut in shapes and bake on baking sheet. Serve hot. 
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CORN GRIDDLE CAKES 


One cup corn pulp, 1 egg beaten light, %4 teaspoon salt, 14 cup sweet milk, 1 
teaspoon melted butter, % cup Regal flour, 1 teaspoon baking powder. 

To the corn pulp, add egg, salt, butter, sift over them the flour and baking 
powder and mix to a dough. Bake in small cakes, on a 
hot, well oiled griddle. 


GRAHAM PANCAKES 
One egg (well beaten) 1 cup sour milk, 1 teaspoon baking 


soda, 1 teaspoon salt (dissolved in warm water), 1 cup 
Graham flour, 14 cup Regal flour. Mix and cook as others. 


QUICK BUCKWHEAT GRIDDLE CAKES 





1 cup buckwheat flour 1 tablespoon molasses 
1 teaspoon baking powder % cup milk 
4 teaspoon salt 1 cup water 


Sift the dry ingredients together twice, add the liquid, stir until thoroughly 
mixed. Then bake ona hot, well oiled griddle. 


You cannot make choice things with inferior elements. 


And what is choicer than pastry ? It takes so little to 
spoil a delicious dish. That is why wise housewives do 
not take any chances, they use Regal Flour, the pure rich 
flour, matchless for the house baking of superior cakes 
and pastry. That is one of the reasons why the sale of 
Regal Flour is constantly increasing. Sold in bags of dif- 
ferent sizes. 





Doughnuts * Fritters » Cookies 


CORN FRITTERS 


One cup corn, 1 cup Regal flour, 1 teaspoon baking powder, 2 teaspoons salt, 1 
egg. Cook in deep fat (or olive oil). 


CHEESE FRITTERS 


One pint Regal flour, % pint of milk, 1 tablespoon butter, 1 teaspoon salt, 2 eggs, 
114 cup grated cheese. Beat the eggs light, add milk and salt, pour half this mix- 
ture on the flour and when beaten light and smooth, add the remainder of the 
flour, then the me!ted butter and cheese. Fry in boiling fat, aspoonful at a time. 


APPLE FRITTERS 


Peel some apples and core them with a corer. Then cut the apples in slices. 
Dip each of.these into batter and fry in deep fat. Rhubarb and bananas also 
make excellent fritters. : 


CARAWAY SEED COOKIES 


Two cups Regal flour, 1 teaspoon baking powder, % teaspoon caraway seed, 4 
teaspoons sugar, milk, 1 tablespoon butter. Mix altogether thoroughly, then wet 
with milk or water as moist as can be rolled. Then cut into shapes, put on tins, 
sprinkle with sugar and bake about fifteen minutes in moderate oven. 


PEANUT COOKIES 


One cup chopped peanuts, 2 tablespoons milk, %4 teaspoon salt, 2 teaspoons 
baking powder, Regal flour and roll thin. c 


NUT COOKIES 


Beat 4 eggs very light, yolks and whites separately. Beat 
into the yolks 2 cups sugarand 2 cupsnuts. Sift 2 teaspoon 
baking powder with 2 cups Regal flour and add to other in- 
gredients. Drop small spoonfuls on buttered pans and 
bake. 


SWEEDISH TIMBALES 


Sift 34 of a cup of Regal flour, % teaspoon of salt and 1 teaspoon of sugar, 
gradually add % cup of milk and 1 beaten egg, then 1 tablespoon of olive oil. Fry - 
on a hot tirnbale iron in deep fat till crisp and brown. Take from the iron, 
invert on brown paper to drain. Then fill with any creamed mixture of meat, 
chicken or fish. Serve as an entree. 
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HERMIT COOKIES 


Two eggs, 1% tablespoon sugar, 24 cup vutter, 1 cup currants or chopped 
raisins, 2 tablespoons milk, baking powder one teaspoon to each cup of Regal flour, 
1 teaspoon cinnamon, ) teaspoon cloves. Roll thicker than common cookies. 


GINGER COOKIES 


One cup brown sugar, 1 cup molasses, 1 cup lard, 1 cup of 
boiling water, into it dissolve 1 tablespoon soda, 1 teaspoon 
ginger and Regal flour to make soft dough. Roll out and 
bake in moderate oven. 


SOFT GINGER COOKIES 


Put 1% cup of sugar into a bowl, add 1 cup of molasses, 
1 cup of lard (or butter and lard mixed), 1 cup of hot water, 2 teaspoons of 
powdered ginger, 2 teaspoons of soda and sufficient Regal flour to make a soft 
dough. Rolland cut witha cutter, lay the cookies on buttered tins and bake 
in moderate oven. 


Neafuyaguit 








GINGER SNAPS 


Two cups molasses, 2 cups brown sugar, 1 cup shortening, 4 cups Regal flour, 2 
tablespoons ginger, 14 teaspoon cloves, 1 teaspoon cinnamon, 1 teaspoon soda dis- 
solved in hot water. Do not crowd them in pan. Bake in moderate oven. 


NORFOLK DUMPLINGS 


Beat 2 eggs thoroughly. Addacup of milk, a pinch of salt and as much Regal 
flour as will make a stiff batter. Have ready a pan of fast boiling water. Drop the 
batter into it in small lumps and boil ten minutes, serve immediately. If allowed 
to stand, the dumplings will become heavy and indigestible. 


BOSTON BROWN BREAD 


One cup of sour milk, 44 cup of molasses, 1 egg, butter the size of an egg, 1 tea- 
spoon of soda in the milk and enough Graham flour to thicken like cake. Steam 
three hours, start over cold water. 


DOUGHNUTS (cheap) for quick use 


One cup of sugar, 1 cup sour milk, 1 tablespoon butter, 
1 teaspoon soda, 2 eggs, Regal flour to proper consistency, 
% nutmeg. If you have nosour milk, use the fresh but 
put 2 teaspoons of cream tartar init. Cook in deep fat or 
olive oil, 





SOUR CREAM DOUGHNUTS 


One cup thick sour cream, 134 cup sour milk, 2 eggs, 1 cup sugar, 1 teaspono 
salt, 1 teaspoon soda (dissolved in a little hot water), 1 teaspoon cream of tartar, 
Regal flour to roll. Let dough on ice for one hour, then roll and cut quickly. 
Do not mix too stiff. Fry in hot fat or oil. 
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LEMON DROP COOKIES 


1% cup butter 1 egg ve 
M% cup sugar % tablespoon lemon juice 
lg teaspoon soda . 34 cup Regal flour 


2. tablespoons hot water 
Grated rind of 1 lemon 
Cream butter, add sugar gradually and egg beaten until 
thick and light, soda dissolved in hot water, lemon juice, 
grated lemon rind and flour. Mix well, drop from tip of 
teaspoon on to buttered baking sheet and bake in a quick 
oven. 


CINNAMON COOKIES 


Three cups Regal flour (sifted) 2 cups brown sugar, % lb. 
butter. Work together like you do for pie. Then add 3 eggs well beaten together, 
roll thin, cut and spread the top with melted butter (use a paint brush). Sprinkle 
a little white sugar sifted with cinnamon and bake in a quick oven. 


PLAIN COOKIES 


One cup sugar, % cup butter (or lard), 1 egg, % cup milk, 2 teaspoons baking 
powder, Rega/ flour to proper consistency. Roll, cut and bake ina moderate oven. 


MAPLE SUGAR COOKIES 


One cup sugar, 1 cup of crushed maple sugar, 1 cup of butter, 2 well beaten eggs, 
2 tablespoons of water, 2 teaspoons of baking powder and enough Regal flour to 
roll out. Do not make too stiff. Bake in a quick oven. 


GEMS 


One egg, 1 cup sugar, butter size of an egg, 1 cup milk, 2 cups Regal flour, 2 tea- 
spoons baking powder, 1 teaspoon extract of vanilla. Cream butter and sugar, add 
egg and vanilla. Sift flourand baking powder. Bake in gem moulds in a mode- 


rate oven. 
CRULLERS 


One-half lb. sugar, 3 eggs, 1 tablespoon sweet milk, 114 ounce butter, Regal 
flour, 1 teaspoon soda, salt. Mix the ingredients with enough flour to make a 
thick dough. Roll and cut little cakes and drop into hot lard or oil. 


COCONUT COOKIES 


One half cup butter, 1 cup sugar, 14 cup milk, 1 egg, 14 cup coconut, 2 cups 
Regal flour, 1 teaspoon baking powder. Cream butter and sugar, add egg beaten 
light, milk and coconut. Add flour and baking powder 
sifted. Roll thin and bake ina quick oven. 


CHOCOLATE COOKIES 


One cup butter, 2 eggs, 1 cup sugar, 1 cup shreddred 
coconut, 44 cup milk, 1 teaspoon baking powder, enough 
Regal flour to roll out soft. 


PEACH FRITTERS 


Ripe, juicy peaches, 1 cup Regal flour sifted, 2 eggs, 44 teaspoon salt, 14 cup milk, 
1 teaspoon baking powder, 1 tablespoon melted butter. Pare the peaches, cut into 
halvesand removestones. Beat yolk of eggs, add salt, butter, flour, milk, baking 
powder, mix well, fold in whites of eggs beaten stiff. Dip the peaches into this batter 
and fry in deephot fat, or oil, untilagolden brown. Serve warm with powdered sugar. 





‘ 
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Pastry * Pies » Tarts 


PUFF PASTE 


< 

Four cups Regal flour, 2 cups butter, 1 cup ice cold water. Wash the butter 
thoroughly or until free from salt. Mix about one-fourth of the butter into the 
flour adding enough ice cold water to make a nice paste. Roll out thin and spread 
more butter on with a knife; fold up as you would a piece of paper repeating this 
until all the butter is worked in. The dough should be put in a cold place several 
hours before using. Do not allow it to freeze. Bake in a moderately hot oven. 


ROUGH PUFF PASTRY 


Three-quarters of a pound of Regal flour, 1% lb. butter, salt. Weigh the flour on 
to a pastry board and add a pinch of salt. Sate the butter in the center of the 
flour and chop finely with a knife. Add gradually sufficient cold water to make a 
stiff paste. Keep the mixture together on the center of the board and knead light- 
ly with the tips of the fingers. Flour the board and roll the paste into a long stwip. 
Dredge lightly, fold in three, roll out and repeat this process three times. Place . 
in acold place one hour. This pastry is suitable for tarts and mincepies. 


PLAIN PIE CRUST 


Two cups (sifted) Regal flour, % cup cold water, 6 tablespoons butter, 6 table- 
spoons lard, % teaspoon salt. Mix salt with flour with knife, cut in shortening 
leaving it rather large; stir in water little at a time; do it quickly. 


LEMON TARTS 


Mix well together the juice and grated rind of two lemons, 2 cups of sugar, 2 eggs, 
1 tablespoon of Regal flour. Beat it all together until smooth; put into 
twelve pans lined with puff paste, and bake until the crust is done. 


APPLE CUSTARD PIE 


Peel sour apples and stew until soft and not much water 
is left in them, then rub through a colander. Beat 3 eggs 
for each pie. Put in proportion of 1 cup butter and one of 
sugar for 3 pies. Season with nutmeg. 


PASTRY SANDWICHES 


Puff paste, jam of any,kind, the white of an egg, sifted 
sugar. Roll the paste out thin, put half of it on a baking sheet or tin and Sroid 
equally over it apricot, greengages or any preserves that may be preferred. Lay 
over this preserve another thin paste, press the edges together all round and mark 
the paste in lines with a knife on the surface to show where to cut it when baked. 
Bake from 20 to 30 minutes and a short time before being done, take the pastry 
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out of the oven, brush it over with the white of an egg, sift over powdered sugar 
and put back in the oven to color. When cold, cut it into strips, pile on a dish. 
These strips cut about two inches long, piled in circular rows and flavored whipped 
cream poured in the middle, make a very pretty dish. 


CHERRY PIE 


Line the dish with a good crust and fill with ripe cherries, 
regulating the quantity of sugar you scatter over them by 
their sweetness. Cover and bake. Eat cold with white 
sugar over the top. 


PUMPKIN PIE 


Select a medium sized pumpkin; cook in water enough to 
prevent burning. Linea pit tin with crust and fill with the 
following mixture: 1 cup of pumpkin, a pinch of salt, nutmeg and cloves, % tea- 
spoon cinnamon, % teaspoon ginger, % cup sugar. Add this to the pumpkin with 
one well beaten egg and 1 cup of milk. 





DATE PIE 


Yolks of 2 eggs, 4% teaspoon of ginger, allspice to taste, salt, very little sugar, 
v |b. of dates cooked and put through a fine sieve, 1 dessert spoon of Regal flour, 
add enough milk to fillthe pie. Bake with under crust. Put the beaten whites on 
top and brown in oven. 


APPLE PIE 


Peel, core and'slice some apples very small. Sprinkle with 3 tablespoons sugar é 
1 tablespoon sifted Regal flour, 2 tablespoons water and a few bits of butter. Stir 
altogether. Bake ina pie tin between twocrusts. 


CUSTARD PIE 


Take 1 cup milk, 2 eggs, 3 tablespoons light brown sugar, 1 heaping teaspoon 
Regal flour, a pinch of salt. Heat the milk but do not let it boil. Beat the eggs, 
sugar and flour together; add the milk. Linea pie plate with crust. Pour in the 
custard. Bake ina moderate oven until there is no milk in 
the center. Do not let it boil as it causes it tocurdle. When 
done, grate nutmeg on top. 


ORANGE CREAM PIE 


One tablespoon Regal flour, 34 cup water, 4% cup sugar, 
rind of 14 orange, juice 1 orange, juice % lemon, yolks of 2 
eggs. Place in pan over the fire the flour, water and sugar. 
Boil five minutes. Remove from fire, add yolks, orange 
rind, juice of lemon and orange, mix well. Linea pie plate 
with a very thin crust. Brush out with beaten egg and sprinkle with bread 
crumbs. Pour in above mixture and bake in a medium oven till crust is light 
brown. Beat the whites very stiff, add 1 tablespoonful powdered sugar. Arrange 
by spoonfuls on top of pie and set in hot oven to brown a nice color to suit 
taste. Serve cold. 
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PIE CRUST 


Take % cup Regal flour with 14 cup cornstarch, % teaspoon baking powder, 2 
tablespoons lard, % cup cold water, a pinch ofsalt. Sift flour, cornstarch and bak- 
ing powder in a bowl. add shortening, rub fine through flour, add last water and 
salt. Turn on to board, roll lengthwise till smooth and use 
as desired. 





COCONUT CREAM PIE 


One-half cup coconut, 4 tablespoons sugar, (granulated) 
2 tablespoons powdered sugar, 2 tablespoons cornstarch, 2 
cups milk, 2 eggs, % teaspoon vanilla extract. Line a pie 
plate with pastry and bake it in the oven. Beat the yolks 
of eggs with granulated sugar in a double boiler, add the 
coconut, cornstarch mixed with the milk. Stir over the 
fire till the mixture thickens, then add the vanilla and pour into the prepared 
crust. Beat up the whites of the eggs to a stiff froth, then beat the powdered 
sugar. Brown lightly inthe oven and sprinkle over the coconut. 


COCONUT TARTLETS 


One cup coconut, 2 tablespoons rice flour or Regal sifted twice, 2 eggs, 6 table- 
spoons butter, 14 teaspoon lemon extract. Roll the paste out thin and line some 
buttered gem pans withit. Cream the butter and sugar together, add the eggs well 
beaten, rice flour, coconut and lemon extract. Mix and divide into the prepared 
pans. Bakeina hot oven for 12 minutes. 


RAISIN PIE 


One pound seeded raisins, 1 quart of water, 1 cup sugar, grated rind of one 
lemon, 3 tablespoons of Regal flour, legg. Put the raisins and water on to boil and 
keep adding to the water as it boils down so that you will still have one quart of 
liquid when the raisins are cooked. Add the lemon to the sugar, then the beaten 
egg and flour, pour into this the raisins, cook for a couple of minutes more; then 
remove from the stove. This makes filling for three pies. 


MINCE PIE 


Four Ibs. of lean, cold boiled meat chopped fine, 9 Ibs. of apples chopped fine, 
1% lb. of suet chopped fine, 3 lbs. raisins, 2 lbs. currants, % Ib. of citron sliced fine, 
5 lbs. sugar, 3 teaspoons of ground cloves, 10 teaspoons of ground cinnamon, 5 tea- 
spoons of ground mace, 1 teaspoon of ground black pepper, 
6 tablespoons of salt, 1 quart of cider and vinegar mixed 
with 1 qrt. of molasses. Mix all and add the juice and 
grated rind of 2 lemons, or instead of cider, vinegar and 
molasses, 1 qrt. of sherry and 1 pint of brandy may be sub- 
stituted. Keep this mincemeat in stone jar, add a little 
more liquor if it should become too dry when about to make 
pies, 
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CREAM PIE s~, £5 
ry 


A cream pie without cream makes a dainty dessert. Linea deep plate with good 
paste (pricking it in several places with a fork to let the air out and prevent blis- 
ters) and bake a delicate brown. To make the filling, put over the fire in a double 
boiler, 1 cup of milk. Stir together 14 cup of sugar, a piece of butter the size of a 
walnut, % cup of Regal flour, 1 tablespoon of cold milk and the yolks of 2 well 
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beaten eggs. Mix until they are thoroughly blended and add them to the milk 

whenit boils. Stir untilit thickens and when the flour is cooked, take from the fire 

and flavor with vanilla. Fill the crust that has been baked with custard, beat the 

whites of the eggs to a froth and add to them 2 tablespoons of powdered sugar; 

cover the top of the pie with them and brown lightly inthe oven. The custard 
. may be flavored with chocolate to make a change. 


LEMON PIE . 


1% cup of sugar, 1 cup of water, 2 tablespoons of Regal 
flour, yolks of 2 eggs, juice and grated rind of 1 lemon. 
Beaten whites of eggs with a little powdered sugar for top. 


LEMON CREAM PIE 


Four eggs, 1 cup sugar, 2 heaping tablespoons Rega 
flour, 1% cup boiling water, the grated rind and juice of two lemons. Beat the 
yolks and the whites of the eggs separately. To the beaten yolks, add the sugar, 
flour, lemon juice, rind and lastly the boiling water. Cook ina double boiler and 
when it begins to thicken, add to it one-half of the beaten whites. Stir this in 
thoroughly and let it cook until it is as thick as desired. Use the remainder of the 
whites for the meringue on top of the pie. After the custard has cooled, filla baked 
shell pie, the meringue on top and bake ina very slow oven until brown. Meringue 
is made with 2 whites of eggs, 4 tablespoons icing sugar. Beat stiff adding sugar 
allthetime. Itisimportant to have everything cold. 





CHEESE STRAWS 


Roll piecrust dough the same thickness as for pies. Cut in strips from six to ten 
inches wide and cut the strips into straws or sticks a quarter of an inch in width. 
Lay upon baking sheets leaving a space between the straws a third the width of 
the straws. (Grate rich cheese, season to taste with salt and red pepper and scatter 
thickly over the straws and the spaces between them. Put in the oven where the 
greatest heat willbe and bake 10to 15 minutes. Cut the cheese in the center of the 
spaces between the straws, remove from the baking sheet with knife and pile 
tastily ona plate. 


LEMON PIE WITH RAISINS 


One egg, 1 cup of raisins, 1 large lemon, 1 cup boiling water, 1 cup light brown 
sugar, 34 cup of molasses, 2 tablespoons of melted butter, 1 tablespoon of 
Regal flour. Chop raisins fine; grate the yellow part 
of lemon; stir the flour to a paste in cold water and add 
to the cup of boiling water. Beat the eggs and stir all 
together. This will make the filling for 2 pies with top 
and bottom crust. 


MINCE MEAT 


One pound chopped raisins, 1 lb. currants, 1 lb. chopped 
suet, % lb. chopped apples, 1 wine glass whiskey, 1 Ib. 
sugar, juice and rind of 2lemons. This will keep for months. 


RISSOLES AND PATTY CASES 


Rissoles are very dainty entrees, considered elaborate enough for the most 
formaloccasions. Cut puff paste in oblong pieces three by 4 inches or stamp out in 
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rounds.. Place a spoonful of any savory meat mixture (creamed chicken, sweet- 
breads or mushrooms, daintily sedsoned being most suitable) on the lower half, 
fold over the wet edges of upper half and press well together. A sauce is served 
withthem. A satisfactory proportion is 2 tablespoons of butter, 2 tablespoons of 
Regal flour, 1 cup of chicken or other stock. Study to season the mixture and 
sauces in a way all your own, settjng seal of your own 
dainty individuality upon the dishes you prepare. 

For patties, roll puff paste 4% inch thick, stamp out 
round with French cutter, remove centers from half the 
rounds, lay on the rings and press together. Chill and 
bake 25 minutes. 


A PIE MOLD 


Puff paste may be used, or “‘half puff’’, a pastry we 
would class as rich with about half as much butter as Regal 
flour. This paste is put on the outside of a bowl of tin or graniteware, and 
pricked all over to keep it from puffing up in unseemly bubbles. A lid is fashioned 
from another round of pastry covering a saucer. It is ornamented with medal- 
lions and scalloped edged ribbons of paste put on according to the cook’s taste. 
It must be very carefully baked and turned frequently. When cold, slip it 
off the mold and serve in any way desired. It may hold creamed meat, any stewed 
fruit or fresh fruit with powdered sugar sifted over it. 





REGAL LEMON PIE 


1% cup of sugar, % cup Regal flour, pinch of salt, juice of one lemon, grated 
rind, 3 egg yolks, 1 cup boiling water, 1 teaspoon butter. Mixsugar, flourand salt, 
add boiling water, stirring constantly. Cook until flour thickens, then add butter, 
egg yolks, rind and juice of 1lemon. Turn intoa pie plate lined with flaky pastry 
which has been baked until a golden brown. Make a meringue of three egg 
whites, add % cup of powdered sugar with a teaspoon of lemon juice. Cover pie 
with meringue and bake in a moderate oven until brown. Allow to cool before 


serving. 


TARTLET SHELLS OR BASKETS 


Cover the outside of individual scalloped tins with pastry pricking several times 
with a fork and bake in a moderate oven. Remove from tins and fill as desired. 
Handles may be made from strips of pastry twisted and baked over a baking 
powder box, then removed and kept upright in tartlet 
shell by the filling used. ° 


CREAM PIE CRUST 


One cup Regal flour, 144 teaspoon baking powder, 1% tea- ed 
spoon salt, % cup heavy cream, 2 tablespoons butter. Sift 
together flour, baking powder and salt; add heavy cream to 
moisten; put on floured board, knead slightly, roll thin, 
spread with butter well creamed, fold over, roll out again, 
line pie plate, put in filling and bake. 


HEAKY PIE CRUSE 


Take 2 tablespoons lard, put into this soda half as big as a pea, cream together 
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with spoon, add cup of sifted Regal flour, salt, nutmeg. Mix well with spoon, ' : 
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Gradually stir in ice water to right consistency (about 3 tablespoons) and keep as 
cool as possible till ready for oven. | 


CHOCOLATE FILLING FOR TARTS 


Have ready pastry cups and fill with this mixture: take 
the yolk of 1 egg, 1 tablespoon Regal flour, % cup sugar, 1 
tablespoon chocolate and 3 cups of milk. Mix well, bring 
to a boil. Then pour in your baked crusts and beat the 
white of an egg, sweeten and pile on top of the chocolate 
tarts, put in oven to brown. 


RHUBARB PIE 


Two cups rhubarb (stewed), 1 cup sugar, 2 tablespoons 
Regal flour, legg. Bake with twocrusts. 


MAPLE SYRUP PIE 


One cup maple syrup, % cup water, 2 eggs (whites for frosting) 2 tablespoons 
Regal flour, butter size of a walnut. Cook in double boiler. Bake the crust, then 
fillup with custard. Cover with meringue. 


BLUEBERRY PIE 


Wash and dredge blueberries with Regal flour, then add one half cup sugar for 
each pint of berries. Fill paste sheets with this, dot with butter, cover with ano- 
ther crust and bake. Raspberries may be used the same way, also strawberries. 





Regal Flour is milled especially for house baking—it is 
the finest flour obtainable. White as snow, rich and 
nourishing, it makes rich, light pastry and cakes that are 
truly masterpieces of the baker's art. Milled in Canada’s 
most up-to-date mills with the choice of Canadian Wheat, 
blended by experts, it is guaranteed asa No. 1 flour. 


Sold in bags of 7 lbs. and over. 
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Cakes 


CREAM CAKE 


One cup of white sugar, 24 cup sweet milk, 1 egg, butter the size of an egg, 2 cups 
of Regal flour, 2 teaspoons baking powder, flavor with lemon extract. 


COMMON CAKE 


Two and a half cups Regal flour, 1 cup of milk, 1 cup of white sugar, 1 egg, 1 
tablespoon of butter, dripping or lard, % teaspoon ginger and cinnamon, % cup 
currants, 14 teaspoon soda, 1 teaspoon cream of tartar siftedin flour. Bakeintwo 
tins. Icing: 1 cup icing sugar, butter the size of a walnut, 1 teaspoon vanilla, 
cream well together, then add milk or cream enough to make it spread nicely. 


DEVIL’S CAKE 


One half cup brown sugar, 1 tablespoon butter, yolks of 3 eggs, % cake un- 
sweetened chocolate cooked with 2 teaspoons sugar, 4% cup sour milk, 1 teaspoon 
soda and Regal flour enough to make a good batter. 


MOCHA CAKE 


One-half cup butter, 1 cup sugar, 1% cup Regal flour, 1 teaspoon soda and 2 tea- 
spoons cream of tartar, % cup milk. Last of all, the whites of 4 eggs beaten stiff. 
Bake ina shallow tin. 


Butter icing: Beat 2% tablespoons butter to a cream, add 2 cups icing sugar, 
1% tablespoon of vanilla. Cut the cake in small squares, cover with the icing and 
roll each piece in minced blanched almonds. 


GINGERBREAD 


One cup of brown sugar, % cup of molasses, % cup of butter, 1 egg, 1 cup of 
sour milk, 1 teaspoon of soda, 1 teaspoon of cinnamon, 
2 teaspoons of ginger, 1 teaspoon of cloves, Regal flour 
enough to makea batter. 


WALNUT CAKE 


Three-quarters of a cup of butter, 1 cup white sugar, 1 
cup sweet milk, 1 cup chopped walnuts, 2 eggs, 1 cup raisins, 
2 cups Regal flour, 214 teaspoons baking powder. 


FUDGE CAKE 


Three-quarters of a cup of butter, 1 cup sugar, 4% cup chocolate melted over hot 
water, yolks of 2 eggs, 1 cup milk, 2% cups sifted Regal flour, 1 teaspoon baking 
powder, whites of 2 eggs. Mix the ingredientsin the order mentioned. Bake in 
a loaf and cover with the following frosting. - 
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Frosting, %4 tablespoon butter, 12 cup chocolate, 4 cup milk, 1 teaspoon vanilla.’ . 
Melt chocolate over hot water, add butter, sugar and milk. Cook for 10 minutes. 
Let it coola little and add vanilla. Beat until it is of consistency to spread. 


- COONTOWN CAKE 


Two eggs, 34 cup sugar, % cup sour milk, % cup of 
molasses, 34 cup of coconut, 1 teaspoon baking soda, 2 
cups Regal flour, 1 teaspoon mixed spice. Bake in two 
layers. 

Filling. Chopped datescooked in a little water. 

Icing. 10 tablespoons icing sugar, 4 tablespoons 
melted butter, 1 tablespoon vanilla. Sprinkle with 
chopped walnuts. 





COCOA CAKE 
Two eggs 34 cup cocoa 
144 cup butter 1 cup Regal flour 
1 cupsugar % teaspoon cream of tartar 
% cup milk 1% teaspoon soda dissolved 
in milk i 
SPICE CAKE 


One-third cup shortening, 24 cup sugar, 1 cup milk, 4% teaspoon cloves, 1 tea- 
spoon cinnamon, 4 cup citron, 1 egg, 14 teaspoon allspice, 44 teaspoon nutmeg, 
2 cups Regal flour, 3 teaspoons baking powder. Cream shortening, add sugar 
and well beaten egg, also half of dry ingredients which have been sifted to- 
gether. Add the milk and mix well, then add the remaining ingredients and 
citron. Bake in a well greased loaf pan, in a moderate oven, 35 or 40 minutes” 


ROLLED OATS MACAROON 


One cup sugar, 2 eggs, 2 teaspoons baking powder, 1 tablespoon butter, 1 tea- 
spoon vanilla, 24 cups uncooked rolled oats. Cream butter and sugar, add yolks of 
eggs. Add rolled oats to which baking powder has been added and add va- 
nilla. Beat whites of eggs stiff and add last. Drop on butter tins with a tea- 
spoon, but very few on each tin as they spread. Bake in slow oven. Makes 
about 65 cookies. 


CHOCOLATE CAKE 


One and one-half cup sugar, % cup butter, 3 eggs, 34 cup milk, 2 cups Regal 
flour, 1 teaspoon baking powder, 1 ounce of unsweetened 
chocolate. Cream the butter and sugar, add the well 
beaten eggs (saving out the white of one), then the milk. 
Sift flour with baking powder twice and mix thoroughly 
with the above. Warm the chocolate over hot water and 
stir into the batter, bake about 35 minutes in moderate 
oven. Let cool and split in two with a knife. Frost 
each part with the following. Filling: 1 cup sugar, 4 
tablespoons water, 1 egg, 2 ounces unsweetened chocolate, 
pinch of cream tartar. 


VANILLA CAKE GEMS 


1 cup sour cream, 1 cup sugar, 2 cups Regal flour, 2 teaspoons baking powder, 2 
eggs, }4 teaspoon salt and soda, 1 teaspoon vanilla extract.. Bake in gem pans. 
Sprinkle sugar over before putting in hot oven. 
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ONE EGG CAKE 


Half a cup of butter creamed with 1 cup sugar, 1 egg beaten light, 1 cup sweet 
milk, 2 cups Regal flour, 2 teaspoons baking powder, 1 teaspoon lemon flavor. 


EXTRA NICE WALNUT CAKE 


Beat toa cream % cup of butter and 1 cup sugar. 
Dissolve % cup of cornstarch in % cup of milk and add to 
butter and sugar. Then add 1 cup Regal flour with 1 tea- 
spoon of baking powder and the whites of 2 leggs beaten 
stiff. At the last,add 1 cup of chopped walnut meats and 
flavor with vanilla. 


INEXPENSIVE SPONGE CAKE 


\% cup of granulated sugar, 1% cup of Regal flour with 1 teaspoon baking 
powder sifted together 3 times. Three eggs beaten separately, % cup cold 
water. Pour about half the water on the sugar and then add yolks of eggs 
well beaten. Add the remainder of the water and flour alternately, then add 
whites of eggs, stir lightly, put in pan and bake 40 minutes. 





MAPLE SUGAR FILLING FOR CAKE 


Break into small pieces enough maple sugar to make 1 cup. Put it intoa sauce- 
pan with 1 cup of sweet cream and 1 cup sugar. Heat slowly stirring occasionally 
until the maple sugar is entirely dissolved. Boil steadily without stirring until 
when tried in very cold water, it can be rolled into a soft ball between the fingers. 
Take at once from the fire, stir in a cup of chopped pecans, let stand for five minu- 
tes, then stirslowly untilit begins to thicken and spread between the layersofcake. 


MAPLE SUGAR FROSTING 


Add 1 cup of sweet cream to 2 cups of rolled maple sugar; boil slowly until it 
threads from a spoon, about 34 of an hour. Then let it get about half cool, stir 
in half a cup of chopped English walnut meats, beat until it becomes creamy, 
then spread over the cake. 


GINGER WAFERS 


Stir % cup of buttertoacream. Add gradually 1 cup of 
pulverized sugar and 1 tablespoon of ginger. Add }% cup of 
cold water and 2 cups of sifted Regal flour. Spread thin on 
a baking sheet and bake in a cool oven. Cut into squares, 
triangles or cubes witha sharp knife and remove from the 
baking sheet by slipping a limber knife under them. The 
baking sheet should be well greased and quite cold when 
the dough is spread on it. 


STRAWBERRY ECLAIRS 


Boil together in a saucepan 1 cup of boiling water, 4 cup butter and a speck of 
salt. As it begins to boil, stir in 1 cup of sifted Regal flour. Stir constantly until 
the mixture leaves the sides of the pan and cleaves together ina ball. When part- 
ly cool, add 4 eggs beating them in one at a time. Drop carefully in long narrow 
strips some distance apart on buttered tins and bake in a moderate oven, well 
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risen—about 30 minutes. Leave the oven door open a few minutes before remov- 
ing the eclairs to prevent their falling. When they are cool,split one side, fill with 
sweetened strawberries or jam. Spread with boiled icing colored with strawberry 
juice. 


LADY FINGERS 


Za Beat the whites of 3 eggs till dry, add % of a cup of 
powdered sugar gradually and continue beating. Then 
add the yolks beating till lemon colored and % of a 

; teaspoon of vanilla. Fold in 34 of a cup of Regal flour 
Ui, mixed with 4% teaspoon of salt. Shape with a pastry 

Ht bag and tube on unbuttered sheets of paper. Sprinkle 
ATAU with powdered sugar and bake 8 minutes in a moderate 
| oven. Remove from the paper witha knife. 


AN INEXPENSIVE CAKE 


, 


One cup of black molasses, 4% cup of brown sugar, % cup of butter, 1 cup of 
hot water, 1 dessertspoon soda, 2 cups Regal flour, 1 dessertspoon of spices 
using ginger or not to your taste. This may be used for pudding, or by adding 
fruits make a nice fruit cake. Bake in a quick oven. 


HOT WATER SPONGE CAKE 


Beat the whites of 3 eggs, add 1 cup of fine sugar, then 3 yolks well beaten, 1 
teaspoon of vanilla or lemon, 1 cup of Regal flour sifted with 14 teaspoon baking 
powder and 2 tablespoons of boiling water. Bake in a loaf from 20 to 35 minutes. 


SPONGE DROPS 


Beat 3 eggs lightly, add 34 cup granulated sugar, 1 heaping cup of Regal flour 
sifted with 1 teaspoon of cream of tartar and % teaspoon of soda (or 1 heaping tea- 
spoon of baking powder). Flavor with 1 teaspoon of lemon extract. Drop in 
teaspoons 3 inches apart, on buttered tins. Bakeina quick oven. It is safe to 
bake onecake as atrial to see if the mixture needs any more flour... The cakes 
whould spread in the oven and they ought to be about % inch thick when baked. 


GINGER BREAD (Eggless) 


Sift together 2 cups Regal flour, 14 teaspoon of cream of 
tartar and 14 teaspoon salt. Dissolve 1 teaspoon of soda in 
1% cup of hot water, add 1 cup of molasses and combine with the flour mixture. 
Beat 1 tablespoon of melted butter into this and bake in a moderate oven. 


JOHNNY CAKE (Eggless) 


Sift % cup each of corn meal, Regal flour and sugar, 4% 
teaspoon of soda and ¥% teaspoon of salt thoroughly to- 
gether. Add 1% cup of sour milk. Use buttermilk if 
you have it. Beat thoroughly, pour into cake pan and 
bake in a hot oven. 


SOUR MILK CAKE 


Sift together 114 cup of Regal flour, 1 teaspoon each of soda, clove, cinnamon 
and nutmeg. Cream 1 cup of sugar with 1 cup of butter (or half lard). Add the 
flour and 1 cup of sour milk alternately. Then 1 cup of raisins mixed with 4% cup 
of flour. Beat thoroughly and bake in a moderate oven. If the batter seems too 
stiff remember that cake without eggs require a stiff batter. 
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DEVIL’S FOOD CAKE 


2% cups Regal flour, sifted, 2 cups sugar, % cup of butter, ’% cup sour milk, 4% 
cup of hot water, 2 eggs, % cake of chocolate, 1 teaspoon of vanilla, 1 teaspoon 
soda. Grate chocolate and dissolve with the soda in hot water. Use white icing. 


BOILED ICING 


Boil 1 cup of granulated sugar with 14 cup of water until 
the syrup hairs when dropped from a spoon. Have ready 
the beaten white of 1 egg. Pour the syrup slowly upon the 
egg stirring constantly. Flavor the same as the cake and 
spread on the cold cake when the icing is stiff enough not to 
run. Cut in squares or slices. 


MARGUERITES 


Cut a sheet of sponge cake into small rounds, dip in confectioner’s chocolate. 
While this is still moist, lay split blanched almonds cut in halves around each 
little cake like the petals of adaisy. Intothe center, drop the daisy heart made 
of fondant colored yellow. For a change, you may use white fondant and split 
almonds which have been delicately browned in the oven making the marguerite 
heart of chocolate. 





COFFEE CAKE (Eggless) 


1 cup coffee 1 teaspoon cloves 

Y% cup butter 1 teaspoon cinnamon 
1 cup sugar 1 nutmeg 

1 cup molasses 1% |b. raisins 

3 teaspoons baking powder 41% cups Regal flour 


EGGLESS RAISIN CAKE 


1 cup.sugar, butter the size of an egg, 1 cup sour milk, 1 teaspoon soda, 2 cups 
Regal flour, % |b. seeded raisins, clove, cinnamon, nutmeg and allspice to taste, 4 
teaspoon salt. Cream butter and sugar, add milk. Sift soda, salt, spices with 
flour, stir the raisins with moist ingredients, turn into greased pan. Cover with 
inverted pan of the same size and steam an hour and a half. 


ORANGE FRUIT CAKE 


% cup butter, % cup of sugar, 1 egg, % cup orange marmalade, 2 cups 
Regal flour, 1 teaspoon baking powder, ¥ teaspoon soda, 
% teaspoon cinnamon, cloves, 4% cup chopped raisins, 
% cup chopped nut meats. Cream butter, add gradually 
\% the sugar; beat egg until light, add remaining sugar 
and combine mixtures, then add the marmalade. Sift 
together the flour, soda, baking powder, cinnamon, cloves, 
add to mixture with raisins and nuts. Bake in one loaf 
in moderate oven. 





ORANGE JELLY ROLL 


Three egg whites, 3 egg yolks, 1 cup sugar, grated rind of 1 orange, 14 cup orange 
juice, 1 cup Regal flour, 1 teaspoon baking powder, 14 teaspoon salt. Beat egg 
whites until stiff; add yolks, one at a time and continue beating; add sugar gra- 
dually, add grated orange rind and orange juice. Fold in flour mixed and sifted 
with baking powder and salt. Line bottom of pan with paper and butter paper 
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and sides of pan. Pour in cake mixture, spread evenly and bake in a moderate 
oven 12 minutes. Take from oven and onto a paper sprinkled with powdered 
sugar. Remove paper arid cut crusty edges from four sides of cake working rapid- 
ly. Spread with orange jelly. Rolland wrap in the sugared paper that cake may 
be held in shape. 


GENOA CAKE 


One cup butter, chopped rind one lemon, 1 cup sugar, 4 
egg yolks, 11% cup Regal flour, 144 teaspoon cinnamon, 1 tea- 
spoon baking powder, 14 teaspoon salt, %4 cup almonds, 4 
cup candied cherries, 4 egg whites. Cream butter, add yel- 
low rind of lemon finely chopped, add sugar gradually. 
Beat egg yolks until thick and lemon colored, add to first 
mixture and beat thoroughly. Then add flour, sifted with 
baking powder, salt, and cinnamon, almonds blanched and 
shredded, cherries cut in small pieces and egg whites beaten 
stiff. Mix well and bake in pan lined with paper, buttered and sprinkled with 2 
tablespoons each of flour and sugar sifted together. Shredded coconut or raisins 
may be substituted for the almonds and cherries. 


ROLLED ORANGE WAFERS 


2 cup butter, 1 cup sugar, grated rind of 1 orange, 1 teaspoon soda, 1 table- 
spoon cold water, % cup orange juice, 2 cups Regal flour. Cream butter, gradually 
add sugar and orange rind, beating until light. Dissolve soda in cold water, 
add to orange juice, then add alternately with flour to first mixture. Spread mix- 
ture on well buttered sheet in the thinnest possible layer and bake in a mode- 
rate oven. When baked, cut in squares; quickly roll each square while hot over 


handle of a wooden spoon and arrange on a doily covered plate. 


ORANGE CAKE 


¥% cup butter, 1 cup sugar, 2 eggs, % cup orange juice, grated rind of | orange, 
1 tablespoon lemon juice, 134 cup Regal flour, 4% teaspoon soda. Cream butter, 
add sugar and eggs beaten until thick. Sift flour and soda together 4 times; add 
alternately with combined fruit juice and rind to first mixture. Putin buttered 
and floured cake pan and bake in moderate oven 35 or 40 minutes. Cover with 
boiled orange frosting. 

Boiled orange frosting. 1 cup sugar, 4% cup orange juice, grated rind 1 orange, 
1 egg white. In asaucepan, put sugar, orange juice and rind; mix well and boil. 
Do not stir syrup until it will spin a long thread when it drips from tip of spoon. 
Lift from fire and pour slowly while beating vigorously with a strong egg-beater in 
a fine stream onto egg white which has been beaten until light but not stiff. Con- 
tinue beating untilfrosting is stiff enough to stay in place; pour all at once on 
cake and spread over surface with a large flat knife. 


ORANGE CAKE FILLING 


Grated rind of 1 orange, % cup sugar, 2 tablespoons 
cornstarch, 24 cup boiling water, 2 tablespoons butter, 
1 egg, % cup orange juice, 1 teaspoon lemon juice. Put 
grated orange rind, sugar and cornstarch in saucepan, mix 
well, pour on boiling water, cook 10 minutes stirring cons- 
tantly; then add butter. Pour mixture over well beaten 
egg, return to saucepan, stir constantly and cook 1 minute. 
Add orange juice and lemon juice, beat well and when 
cool, use as a filling in layer cake. 


ORANGE FROSTING 


Grated rind of 1 orange, 3 tablespoons orange juice, 1 teaspoon lemon juice, 
1 egg yolk, confectioner’s sugar. Mix grated orange rind with fruit juices and 
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let stand 15 minutes. Strain into egg yolk beaten until thick: add sifted 
confectioner’s sugar until of right consistency to spread. 


MOCHA CAKES 


Cut slices from Orange Jelly Roll or little shapes from a 
sheet of fine grained cake. Frost sides with orange frosting 
and rollin shredded coconut. Then frost tops and deco- 
rate with frosting colored if desired and forced through 
pastry bags made of strong paper. 


ORANGE SHORT CAKE 


2 cups Regal flour, 6 teaspoons baking powder, 1 
teaspoon salt, 1 tablespoon sugar, 6 tablespoons butter, 2 
egg yolks, milk, oranges. Mix flour, baking powder, salt 
and sugar and sift together 4 times. Work in butter, using tips of the fingers. 
Beat egg yolks; add milk to make 34 of a cup, stir into flour mixing with a knife. 
Put on board, knead slightly, roll, cut out with a large biscuit cutter and bake ina 
hot oven. Split shortcakes, butter generously, fill with oranges that have been 
pared, cut in thin sections and sweetened. Serve with whipped cream, marsh- 
mallow cream or ice cream. | 


ORANGE AND RASPBERRY SHORT CAKE 


Make shortcake as for orange shortcake. Pare 4 oranges, remove sections 
from membrane; cut each section in 3 pieces and sprinkle with sugar. Split 
short cake; spread generously with butter, then with raspberry jam; cover 
with oranges; put top of shortcake on, cover with whipped cream and serve. 


LEMON QUEEN CAKE 


- 1% cup butter, 1 cup Regal flour, 14 teaspoon soda, 3 egg whites, 38 cup powdered 
sugar, 34 tablespoon lemon juice. Cream butter; add % of the flour sifted with 
soda, then add lemon juice. Beat whites of eggs until stiff; add sugar gradually 
while beating constantly, combine mixtures; then fold in remaining flour. Bake 40 
minutes in a moderate oven. 


MAPLE LAYER CAKE 


% cup shortening, 1 cup sugar, 2 eggs, % cup milk, 2 cups Regal flour, 3 tea- 
spoons baking powder, 14 teaspoon salt, 1 teaspoon flavoring. Cream shortening 
and sugar together, add yolks of eggs and flavoring, mix well and add milk slowly 
stirring until smooth. Sift flour, baking powder and salt together, add half to 
mixture, then half of stiffly beaten whites of eggs, then 
the rest of flour. Fold in balance of whites. Pour into 
greased layer cakee tins and bake about 12 or 15 
minutes. For middle layer of chocolate, take % of the 
batter of the above recipe and add 1 ounce melted cho- 
colate. Put together with: Maple Icing. 1 cup of 
maple sugar, whites of 2 eggs, boil syrup until it spins 
a good thread, add very slowly to stiffly beaten whites 
of eggs, beat with wire whips preferable on a platter until 
it is stiff enough to spread. 


MOCHA LAYER CAKE 


Take the same recipe as for maple layer cake and use % cup strong coffee an 
place of milk and 1 teaspoon cinnamon for the 1 teaspoon flavoring called for 
and put together with mocha icing and filling. 
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Mocha Icing and Filling: 11% tablespoon butter, 24 cups confectioner’s 
sugar, 4 tablespoons strong coffee, 2% tablespoons cocoa, 14 teaspoon salt. 
Cream butter and sugar, add cocoa, coffee and salt and stir until smooth. 
Spread between layers and on top of cake. 


CHOCOLATE LAYER CAKE 


Use the same recipe as for Maple Layer Cake and 
add three ounces melted chocolate and put together with 
the following icing and filling. Two egg whites, 3 ounces 
chocolate, 134 cupconfectioner’s sugar, 1 teaspoon butter, 
1 teaspoon vanilla. Melt the chocolate and butter to- 
gether over hot water: beat egg whites until! stiff, add the 
sugar a little at a time, add vanilla and chocolate; beat 
until smooth and spread between layers and on top of cake. 


COCONUT LAYER CAKE 


Make same as maple layer cake and put together with following icing and filling. 


4% cup cream, 2 cups confectioner’s sugar, 1 cup grated coconut, 1 teaspoon 
vanilla. To the cream, add enough sugar slowly to make paste stiff enough to 
spread: between layers and on top of cake and sprinkle with the coconut 


while still soft. 
COCONUT SPONGE DROPS 


1 ounce coconut, 2 eggs, 3 ounces sugar, 3 ounces Regal flour, % teaspoon 
baking powder, some apricot jam. Beat up the egg and sugar together for 10 
minutes, then sift flour and baking powder; add the coconut. Buttera baking 
tin and put the mixture on it in round heaps. Bake 10 minutes. When cold, 
spread with apricot jam and rollin chopped coconut. 


COCONUT MERINGUES 


3 tablespoons coconut, 4 whites of eggs, 1 cup sugar, % teaspoon vanilla ex- 
tract. Beat up the whites of the eggs toa stiff froth, then beat in 2% of the sugar 
and continue to beat for.5 minutes. Now fold in the remainder of the sugar, add 
vanilla and the coconut. Shape with a tablespoon on a wet papered tin sheet, 
sprinkle with chopped coconut and bake in a slow oven. 


COCONUT LUNCHEON CAKES 


1 ounce coconut, 1 cup Regal flour, 1 teaspoon baking powder, 2 eggs, % cup 
sugar, 4% cup butter, % teaspoon almond extract. Beat the butter and sugar toa 
cream, add the yolks of eggs well beaten, the whites beaten to a stiff froth, flour, 
baking powder, almond extract and coconut. Mix and turn into a small 
buttered and floured cake tin, sprinkle a little coconut 
over the top and bake till ready in a moderate oven. 
Cut in squares. 





% 


STRAWBERRY SHORTCAKE 


2 cups Regal flour, 4 teaspoons baking powder, 1 tea- 
spoon salt, % cup lard, about 34 cup milk, 1 to 2 
quarts strawberries. Mix and sift dry ingredients. 
Cut in lard. Then add milk gradually. Divide in 
two. Toss on well floured board and roll lightly to fit layer 
cake pan. Brush top with 1 tablespoon of butter. Roll other half and place 
on top of first. Bake in hot oven. Then separate the layers. Sweeten strawberries 
to.taste, place on back of range for a few minutes. Then crush slightly and put 
between layers and on top of shortcake. Leave a few strawberries whole for 
garnishing. Serve with or without whipped cream as desired. 
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FLOUR 


is milled especially 
for house baking— 
itis the finest flour 
obtainable. White 
as snow, rich and 
nourishing, it 
makes rich, light 
pastry and cakes 
that are truly 
masterpieces of 
the baker’s art. 
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NUT CAKE 


2 cups sugar, | cup milk, 24 cup butter, 3 cups Regal flour, 3 eggs, 2 teaspoons 
baking powder, 1 cup chopped walnuts (or any nuts). Cream butter and sugar, 
add milk, eggs, flour and baking powder, last the nuts. Bake in a moderate oven. 


COMPOSITION CAKE 


2 eggs, 1 cup sugar, 14 cup butter, % cup milk, 2 cups 
Regal flour, 1 teaspoon cream tartar, 14 teaspoon soda, 1 
teaspoon lemon extract. 


MARSHMALLOW DAINTIES 








Buy % lb. of marshmallow and % lb. of vanilla wafers. Lay 
a marshmallow on top of each wafer. Place in hot oven to brown quickly and 
lightly. 


COCONUT KISSES 


Mix 1 cup sugar, 2 cups coconut, 1 tablespoon Regal flour, moisten the mixture 
with whites of eggs to make it stick. Drop by spoonfuls ona buttered tin. Bake 
in very hot oven. 


PEANUT MACAROONS 


Mix 1 cup chopped peanuts, 1 cup powdered sugar, 1 large tablespoon Regal 
flour and the stiffly beaten whites of 2 eggs. Drop the mixture by teaspoonfuls on 
paper and bakea light brown ina moderate oven. 


CHRISTMAS CAKE 


4 cups sugar, 3 cups melted butter, 4 cups molasses, 2 cups sweet milk, 10 eggs, 2 
teaspoons soda, 2 teaspoons each cinnamon, cloves, allspice, 2 nutmegs, 8 cups 
Regal flour, 3 Ibs. raisins, 2 lb. currants, 1 lb. mixed peel, 11b. chopped nuts. Bake 
in slow oven. 


CITRON CAKE 


-ggs, 2144 cups brown sugar, 1 cup butter and lard mixed, 1 cup sour milk, 1 
cup citron, 14% cup raisins, 114 cup currants, a little lemon peel, pinch of salt, 1 
teaspoon cinnamon, 1 teaspoon nutmeg, 1 teaspoon soda, 4cups Regal flour. Bake 
in slow oven. 


FIG CAKE (Eggless) 


1 lb. figs, 1 Ib. brown sugar, % teaspoon salt, 1% tea- 
spoon cream of tartar, 14 teaspoon soda, 4 tablespoons 
melted butter, Regal flour. Boil separately for 2 hours figs 
and brown sugar with enough water to cover. When cool, 
add the salt, cream of tartar and soda. Dissolve both the 
cream of tartar and soda in milk. Add melted butter and 
enough egal flour to make a soft batter. 


BANANA CAKE (Egzgless) 


1 cup sugar, 4% cup butter, 24 cup milk, 2 eggs, 2 cups Regal flour, 1 teaspoon 
vanilla extract. Bake in layers and put sliced bananas between. Any frosting. 
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PLAIN FRUIT CAKE 


¥% |b. currants, % lb. raisins, 1 cup butter (beaten toa cream), 1 cup white sugar, 
1 cup milk, 3 cups Regal flour, 3 eggs (beaten separately), 3 teaspoons baking pow- 
der. Papera dish and bake 1 hour. 


FRUIT CAKE 
(Without Butter or Eggs) 





1 cup of brown sugar, % cup of molasses, 1 cup of 
sour cream, 1 tablespoon of soda (put in cream when 
dissolved), 1 tablespoon of boiling water (to dissolve 
soda), 3% cups of Regal flour, 2 lbs. of raisins, 1% lb. of 
currants, citron, 1 cup of preserves, pinch of salt, spices. 
Almond flavor. If made one month before using, this 
cake will be found very moist and may keep any length of time. 





FUDGE CAKE No. 2 


134 cup of Regal flour, 1% cup of sugar, % cup of butter, % cup of sweet 
milk, 2 eggs, 1 teaspoon of vanilla, 2 ounces of grated chocolate, 114 teaspoon of 
cream of tartar, 1 teaspoon of soda (dissolved) in 34 cup of boiling water. Bake 
in two layers. 


FILLING FOR FUDGE CAKE 


1% cup grated chocolate, 1 cup sugar, 1% cup sweet milk, butter size of 4 egg. 
Boil until thick enough to spread on cake without running. Add 1 teaspoon vanil- 
la before spreading on cake; nuts may be added. 


GINGERBREAD No. 2 
(Eggless) 


2 cups molasses, 2 teaspoons ginger, 24 cup butter, 3 teaspoons soda, 1 cup but- 
termilk, Regal flour to thicken. Stir the molasses and butter together, add ginger. 
Put soda with a little boiling water, then fill the cup with buttermilk. Mix thick 
with flour. Quick oven. 


PEANUT WAFERS 


1 pint of chopped peanuts, 3 eggs (well beaten) 1 
cup of white sugar, 1 teaspoon of salt, 2 tablespoons 
of butter, 2 tablespoons of sweet milk, Regal flour 
to stiffen. Roll and cut in strips. 


CHOCOLATE WAFERS 





2 ounces chocolate, 1 cup brown sugar, 1 cup white sugar, 1 cup butter, 1 egg 
(beaten), 2 cups Regal flour, 1 teaspoon vanilla. Grate chocolate, set the bowl 
in hot water tomelt. Mix together the brown and white sugar, rub in butter. 
When creamy, add beaten egg and then melted chocolate stirring briskly, add 
flour and bake in quick oven. 
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Cheese 


CHEESE BALLS FOR SALADS 
To 2 packages of Neufchatel cheese, add 11% teaspoon of onion juice and 2 tea- 


spoons of lemon juice. Add a dash of ground TABASCO if desired. Mold into 
small balls with butter paddle and serve with lettuce or salad. 


CHEESE BALLS FRIED 





Bato ls --> te. 


~ Mixthoroughly a cup anda half of grated cheese, alittle salt and pepper and the 


whites of 3 eggs beaten stiff. Shape in into little rolls, cover with bread dust or 
Regal flour, fry in deep fat and drain on blotting paper. 


CHEESE RAMKIN 


Put 1 cup of bread crumbs and 1 gill of milk on the fire to boil. Stir and boil un- 
til smooth. Then put in 4 tablespoons of grated cheese, a little piece of butter and 
salt and pepper. Stir till the cheese is dissolved, then remove from the fire. Beat 
2 eggs, the yolks and whites separately. Stir the yolks into the mixture and then 
the whites of theeggs. Put ina pudding dish and bake 15 or 20 minutes. 


A REALLY DIGESTIBLE WELSH RAREBIT 


Melt 1 tablespoon of butter, add % of a teaspoon of salt and paprika, % tea- 
spoon of dry custard and % of acup of ale or beer. Stir constantly and when hot, 
put in % lb. of cheese cut into small pieces. As it gradually melts, it may 
thicken. If it seems too thick, add more beer. If the rarebit is preferred 
creamy instead of stringy, add a beaten egg just before serving. The paprika in 
this recipe makes the cheese mixture perfectly digestible. If the regulative 
toast is not at hand for serving*rarebit, pour it over saltines. 


SCALLOPED CHEESE 


Butter a baking dish, put ina layer of bread cut into inch 
squares, add a layer of cheese cut small, dust with salt and 
paprika. Add more bread, about % a stale loaf and 1 cup 
of cheese and % teaspoon salt. Beat 2 eggs light, add 1 
pint of milk and pour over the bread and cheese. Bake for 
¥% an hour ina moderate oven. 


MRS. ST. LAWRENCE CHEESE 


One quarter lb. of well ripened Roquefort cheese grated, add 1 tablespoon 
of butter, 1 also of brandy, % saltspoon of salt, dash of tabasco, a little paprika. 
Mix thoroughly till pasty and put in small jars or cups. When hard, turn out 
and serve with coffee. The longer it stands, the better it is. 
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CHEESE FONDU 


Boil 1 cup milk and 2 ounces of fine dry bread crumbs; when smooth, add 4 table- 
spoons of grated cheese and 2 tablespoons of butter. Stir over the yolks of 2 eggs. 
Beat the whites very stiff and stir carefullly into the mixture. Pour into 

a buttered dish and bake 15 minutes. 


CREAM CHEESE AND EGGS 


Three hard boiled eggs, 1 tablespoon Regal flour, 1 cup 
milk, 4% lb. Canadian cheese (crumbled or shredded), salt, 
pepper and speck of cayenne pepper, 4 slices toast. 
Make white sauce of flour, milk and seasoning. Add 
cheese and stir until it is melted. Chop white of eggs, 
then add them to mixture. Pour on toast and grate 
yolks of eggs over the top. Serve hot. 


CELERY CHEESE STICKS 


Cut stalks of celery having deep grooves in them into pieces about 2 inches long. 
Wash thoroughly and crisp. Fill the grooves with Kraft, Roquefort or cream 
cheese, salted and flavored with piments, chives chopped, green peppers or onion 
and parsley. Serve with French dressing or by itself as a salad or relish. 





HOT CHEESE SANDWICHES 


JB UtteL slightly slices of bread cut % inch thick. Spread with Kraft, Pimento or 
Canadian Cheese. Put two slices together, cut in triangles and toast until a deli- 
cate brown. Serveat once. 


CHEESE OMELETTE (Use Chafing Dish) 


2 eggs, 4 teaspoon salt, a little paprika, 1 tablespoon grated cheese, 34 table- 
spoon butter. Beat the eggs slightly, add the salt and paprika, melt the butter in 
chafing dish and pour in the mixture and cook until firm without stirring. Loosen 
from pan, roll and sprinkle with the grated cheese. 


BEAN RAREBIT (Use Chafing Dish) 


2 tablespoons butter, 1 cup cold baked beans, 1 teaspoon salt,a dash of paprika, 
% cup of cream, % cup grated cheese. Melt the butter, 
add the salt and paprika and the beans which have first 
been mashed thoroughly. Add the cream; when thorough- 
ly heated, add the cheese. Serve on toasted crackers. 


CHEESE OMELETTE SOUFFLE 


4 eggs, 2 tablespoons cream, % lb. Canadian Cheese 
shredded, 1 tablespoon butter, 1 tablespoon chopped par- 
sley,.1 teaspoon chopped onion, salt, pepper and paprika to 
taste. Beat the yolks until light in color, then add the 
cream and seasoning, mixing thoroughly. Beat the whites stiff. Heat the butter 
and cook the onion slowly. Fold the whites and yolks together and stir in the 
cheese and parsley. Stir in the butter and onion, then cook over slow fire until 
light brown underneath. Then put in hot oven for a few minutes to cook the top. 
Fold over and serve hot with triangles of buttered toasts. 
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WELSH RAREBIT (Chafing Dish)- 


¥% |b. cheese, % cupcream or milk, 2 teaspoons mustard, 2 teaspoons butter, 1 
teaspoon salt, % lb. crackers. Grate cheese and put in a chafing dish, stir con- 
stantly until melted. Then add cream or milk slightly warmed/and stir until 
smooth. Mix mustard, salt, pepper and beaten egg and 
add to the above; when it becomes thick pour over toasted 
crackers. 






MACARONI AND CHEESE 


12 sticks of macaroni, bread or cracker crumbs, cheese, 
salt, pepper and butter. Break macaroni in small pieces 
and boil in salted water for 20 minutes or until soft. Linea 
baking dish with the crumbs and put ina layer of macaroni, 
then one of cheese, season to taste with salt, pepper and 
butter. Add another layer of macaroni and so on alternately until the dish is 
full, moisten with milk, cover the top with crumbs and bake until nicely done. 


FRENCH TOAST WITH CHEESE 


Cut 4 slices of stale bread, 4 inches square. Add a little salt and 4 tablespoons 
of milk to 1 well beaten egg; dip each slice in the mixture and sauté until a golden 
- brown on one side. Have ready 4 thin slices of Canadian cheese, spread each with 
a thin layer of English mustard; slip one on each slice of bread as it is turned; 
cover and by the time the under side of the bread is nicely browned, the cheese will 
be melted. Serve on hot plates garnished with parsley. 
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Regal Flour is the housewives’ favorite flour, On ac- 
count of its high quality, always uniform and depen- 
dable it makes home baking acertainty. It enables the 
housewife to obtain the best results with any recipe. 
That is because it is made with Canada’s choicest wheat 
milled in Canada’s most modern mills. For sale by all 


grocers in bags of different sizes to meet all requirements. 
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Desserts » Cold 


HEAVENLY HASH 


Select 12 medium sized oranges of good shape and color. Cut a small circular 
piece from the stem end of each and remove the pulp in small pieces withaspoon. 
To the pulp, add 1 small can of pineapple (sliced), 2 ripe bananas quartered and 
sliced, % Ib. of seeded Malaga grapes. Sweeten to taste. Fill the orange shells 
and garnish with candied cherries. 


CHOCOLATE WHIPS 


Beat the yolks of 3 eggs and 3 tablespoons of sugar untillight. Dissolve 1 tea- 
spoon of grated unsweetened chocolate, 1 tablespoon of sugar and 1 tablespoon of 
hot water; when dissolved, add slowly a pint of milk heated to boiling; pour this 
hot mixture over the beaten eggs and sugar and cook in a double boiler, stirring 
constantly untilit thickens. When cool, flavor with vanilla and place on the ice. 
When ready to serve, half fillsmall punch glasses with the custard and heap cream 
whipped sweetened and flavored over it. 


BANANA PUDDING 


One box of gelatine, 1 pint of cream, 1 quart of milk, 2 cups of sugar, 5 bananas. 
Dissolve gelatine in a cup of water, add sugar to the milk, and let it scald, take 
some of the hot milk and thin the gelatine, strain and let it simmer 10 minutes, 
pour ina bowltocool. Peel bananasand break in small pieces with a fork and stir 
into the mixture when cool but not stiff. Serve with whipped cream on top flavor- 
ed with vanilla. 


COMPOTE OF MARSHMALLOW 


Preserved peaches (fresh fruit is better if in season), 
maraschino cherries, oranges, pecan nuts and fresh marsh- 
mallow. Cut in halves and then quarter the peaches and 
oranges. Mixinthe nutsand marshmallows with the fruit 
juice. Cover all with whipped cream and garnish the top 
with the cherries. Serve cold. 


MACAROON CREAM 


Soak 1 tablespoon of granulated gelatine in 1% cup of cold 
water. Makea custard of 2 cups of scalded milk, yolks of 3 eggs, % cup of sugar, 
1% teaspoon of salt; add the soaked gelatine. When dissolved, strain, cool, and 
add % cups of pounded macaroons, 1 teaspoon vanilla stirring untilfthe mixture 
begins to thicken. Then add the whites beaten until stiff and dry. Mold, chill 
and serve with a garnish of whipped cream. 
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APPLE PORCUPINE 


Make a syrup by boiling 8 minutes 14% cup of sugar and 1% cup of water. 
Wipe, pare and core 8 apples. Put apples in syrup as soon as pared so they won’t 
discolor. Cook until soft, occasionally skimming the syrup during cooking. 
Apples cook better covered with the syrup, therefore it is 
better to use a deep saucepan and have 2 cookings. 
Drain apples from syrup, cool, fill cavities with jelly, 
marmalade or preserved fruit and stick the apples with 
almonds blanched and split in halves lengthwise. Serve 
with cream sauce. 


SALPICON OF FRUIT 





This is served in glass punch or custard cups. In the 
bottom of each, put a slice of orange, on this, lay one half of a fine white peach (if 
brandied, all the better), the top layer should be of maraschino cherries and the 
cups filled 24 full of a mixture of liquid from the cherries and a small quantity of 
orange juice. If this is not sufficient add a little strained liquor from the can of 
peaches. Set the cups, covered, in a shallow pan of cracked ice and a sprinkling of 
salt till needed. 


RHUBARB JELLY 


Skin and cut 1b. of rhubarb in small pieces. Put into a saucepan with one cup 
of sugar and a small piece of fresh ginger root and cook slowly until soft but not 
broken. Soak 2 tablespoons of granulated gelatine in 4% cup cold water until soft, 
then strain into the hot rhubarb with 2 tablespoons lemon juice. Mold, chill and 
serve witha garnish of whipped cream. 


RHUBARB WITH FIGS 


Wash % lb. of figs and cook in boiling water to cover until the water is nearly 
absorbed. Skin and cut a pound of rhubarb in 1 inch pieces. Puta layer ina bak- 
ing dish, sprinkle with sugar, add a layer of figs; repeat untilallis used. Putin 14 
cup of hot water and bake in a slow oven until the rhubarb is soft. Dates or raisins 
may be used in the same way. 


ALMOND CHOCOLATE 


34 cup of fine sugar, 4 cup of butter, whites of three 
eggs, 1 cup of Regal flour, 1 level teaspoon baking powder, 
% cup of milk, flavor with almond and bake delicately in a 
square layer tin. Whip 1 pint of cream, sweetened and 
slightly flavored with almond, until very stiff. Pile thick 
on the cake and sprinkle thick with almonds blanched and 
cut into shreds, 


PINEAPPLE BAVARIAN CREAM 


Soak % box or 2 tablespoons of granulated gelatine in % cup of cold water. 
Heat 1 can grated pineapple, add % cup sugar, 1 tablespoon lemon juice and the’: 
soaked gelatine. Stir until the gelatine is dissolved, then chillin a pan of ice water, - 
stirring constantly; when it begins to thicken, fold in the whip from 3 cups of. 
cream. Mold and chill. Serve with cubes of lemon jelly. : 
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PEACH DELIGHT 


Pare, cut in halves and stone a dozen fine ripe peaches, reserving a few of the 
pits. Boil the pits in % cup of water*for 15 minutes, then strain. Mix 
well together a generous half cup of sugar and a tablespoon Regal flour. 
Butter a deep pudding dish well, put in a layer of peaches, 
sprinkle with the sugar, dot with bits of butter, cover with 
another layer of the peaches and proceed in this way until 
allare used. Pour over the water which was strained off the 
pits. Make arich biscuit crust for the top, roll out about 
¥% an inch thick, place it over the fruit, make several in- 
cisions to allow the steam to escape and bake in a moderate 
oven. Inserving, cut the crust in pieces as for pie, put the 
fruit on top and cover with whipped or plain cream. 


PINEAPPLE TAPIOCA 


Four tablespoons of pear tapioca, 1 pint of shredded preserved pineapple. 
Simmer the tapioca until clear but not entirely dissolved. Stir the pineapple in 
tapioca. If not sweet enough, add sugar. Serve with clear or whipped cream. 
Serve very cold. 








NORWEGIAN PRUNE PUDDING 


One pound of prunes, 1 quart of water, 2 cups sugar, 5 tablespoons of Regal flour, 
a small piece of stick of cinnamon. Soak the prunes in cold water over night and . 
boilin the same water. Stone, add 1 pint of water, put on to cook again and while 
boiling, add sugar, cinnamon and flour mixed with a little cold water. Boil five 
minutes, stirring occasionally. Pour in a mold to cool. 


FRUIT FILLIP 


Cut 4 large oranges in two and lift out carefully with an orange spoon 
the sections of the fruit. Free the inside of each orange shell from skin and 
prepare the following fruit salade; the pulp of the oranges kept as whole as 
possible, 2 bananas cut in fine dice, 3 tablespoons of brandied cherries cut in 
halves, 4% acup of Malaga grapes halved and seeded, 4 tablespoons of powdered 
sugar; over these, pour 2 tablespoons of sherry and 1 teaspoon of rum. Allow 
this to stand on ice, half an hour, then fill each half of the oranges with fillip. 
Serve on green leaves on small plates. 


LEMON JELLY 


To 1 cup of sugar, adda pint of water and allow it to boil 

20 minutes. Before making the syrup, put 2 tablespoons of 

granulated gelatine to soak in half a cup of cold water. 

Pour over it the boiling syrup, add % cup of lemon juice 

and the grated rind of 1 lemon. Strain through piece of 
cheese cloth into a wet mold and allow it to’set. 


COMPOTE OF GREENGAGES 


Boil 6 ounces of sugar and 1 pint of water together for }4 of an hour. Skim well, 
putin 7% lb. of greengages and simmer very gently for 15 or 20 minutes taking care 
the greengages do not break. When done, let then coola little, put them in a glass 
dish and pour the syrup over them. 
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CHOCOLATE PUDDING 


To a quart of milk, allow a pint of fine bread, slices of bread or their equi- 
valent in small pieces; crusts may be used. Add 3 eggs, 1 small cup of 
sugar and 2 squares of chocolate melted or 3 teaspoons of cocoa stirred dry 
with the sugar. Beat well all together and flavor with 1 ; 
teaspoon of vanilla or 4% teaspoon of ground cinnamon and 
Y% a teaspoon of salt. Bakeina buttered dish. Excellent 
hot or cold and requires no sauce. Baked in custard cups 
and served cold with whipped cream. This is delicious. 


PLUMS IN AMBUSH 





Boil rice in milk until tender and quite dry. Sweeten it 
to taste with powdered sugar. Pour into a mold to set; set 
a jam pot nearly filled with water in the middle, then pour the rice into the mould 
and set away to get cold. When ready to serve, remove the jar, turn the rice out 
carefully (it should be a compact wall), and fill the hollow with rich stewed plums. 
Pour a little of the syrup over the rice and mask the plums with whipped cream, 


PLUM SHAPE 


Put % lb. of fine ripe plums into an enameled saucepan; pour over them 1 cup of 
sugar and 1 cup of water and simmer gently until they are quite soft. Remove the 
stones and drain off the syrup. Put the pulp into a bowl, return the syrup to the 
saucepan and dissolve in it 4 ounce of gelatine which has been softened in a little 
cold water. If not sweet enough, add more sugar, then add the plum pulp and % 
cup of blanched almonds coarsely chopped. Mix all well together, pour the mix- 
ture into a border mold and stand aside toset. When quite cold, turn out into 
a glass dish and fill up the center with whipped cream. Stick blanched almonds 
cut in strips all over the jelly. 


PRUNES IN JELLY 


Soak 2 heaping dessertspoons of granulated gelatine in one cup of cold water 
for 1 hour. Add 1 cup of boiling water, 1 cup of sugar, 1 cup of white wine or sherry 
and the juice of 1 lemon. Cut 12 cooked prunes in quarters. Have ready a mold 
wet in cold water. Strain into it enough jelly to give about 
1 inch in thickness. Let this harden, add the prunes to 
equal distances apart, then a second layer of jelly and when 
that has hardened, repeat the layers thill the mold is filled. 
Whenhard, turnout the jelly and serve with whipped cream. 


PLUM SALAD 


Into a glass salad bowl, put % pint each of greengages, 
stoned and cut in half, bananas peeled and cut in slices, and 
any other fresh fruit that is at hand. Sprinkle well with 
powdered sugar, cover and let stand 1 hour, then add 1 wineglass of syrup of pre- 
served cherries, 1 of lemon juice and the greengage kernels blanched and cut in 
half. Cover again and let stand until required. Serve with whipped*cream and 
sponge fingers. The cream and fingers should not be put on the salad, but should 
be served separately. 
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WALDORF AMBROSIA 


Five oranges, 1 cup coconut moistened with cream, 1 cup cream whipped, 
1 dozen or more candied cherries, a few nuts ground. Peel oranges, 
cut through twice and slice thin. Fill glass dish with alternate layers of 
orange and coconut finishing with orange. Cover with 
whipped cream, sprinkle with ground nuts and decorate 
with candied cherries. 


COCONUT AND TAPIOCA PUDDING 


4 tablespoons coconut, 3 tablespoons tapioca, 1 quart 
boiling milk, 4 eggs, 1 cup sugar, 1 teaspoon rose extract, 1 
tablespoon powdered sugar. Stir the tapicoa into the boil- 
ing milk, boil gently 15 minutes. Add the coconut, rose 
flavor, and the sugar beaten with the yolks of the eggs. Pour into a buttered pud- 
ding dish. Beat up the whites of eggs to a stiff froth, then add 1 tablespoon pow- 
dered sugar and spread over the pudding, sprinkle coconut over the top and brown 
intheoven. Serve cold. 


COCONUT AMBROSIA 





2 cups coconut, 1 cup sugar, 1 cup chopped mixed nuts, 2 rounds chopped 
candied pineapple, 4 oranges, 2 bananas, 1 cup candied cherries, whipped cream. 
Skin and dice the bananas and oranges. Put the ingredients in layers in a pretty 
glass dish. Chill and serve with whipped cream. 


ITALIAN CREAM 


Heat 1 quart of milk, mix 2 spoonfuls of Regal flour with a little of the cold milk, 
2 eggs and % cup sugar, add mixture when milk is boiling. Boil 10 minutes stir- 
ring constantly, then add flavor to taste. Serve cold. 


WHIPPED CREAM (Without Cream) 


3 apples, peel and chop fine, cook with 3 tablespoons cold water, when done, add 
one cup sugar, 1 white of egg, % teaspoon vanilla, whip with egg beater until 
creamy. The bowl containing ingredients should be over hot water while 
beating. Serve cold in glasses. 


ORANGE JELLY 


2 tablespoons gelatine, %4 cup cold water, % cup boiling 
water, % cup sugar, 1 cup orange juice, 3 tablespoons lemon 
juice. Soak gelatine 5 minutes in cold water, dissolve in 
boiling water, add sugar, orange and lemon juice and strain 
into a mold. Put inacold place to stiffen. 


LEMON BAVARIAN CREAM 


: ¥% cup sugar, 4 lemon juice, 3 eggs, 1% tablespoon gela- 
tine, 1 tablespoon cold water, 3 egg whites, % cup cream. Put % of the sugar 
and lemon juice 1n double boiler; when heated, pour over egg yolks beaten with 
remaining sugar, return to double boiler and cook stirring constantly until 
thickened. Add gelatine soaked in cold water; beat occasionally until cold; fold 
in egg whites beaten stiff and cream also beaten stiff. 
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ORANGE JELLY WITH FRUIT 


Remove sections free from membrane from three oranges and arrange 5 sections 
in the bottom of a mold to form a star. Cover with orange jelly mixed with 
remaining orange cut in small pieces. Chill and when firm, remove from [mold 
and serve with cream. Other fruitsora mixture of fruits 
and nuts may be used. 


PINEAPPLE JELLY 


1 tablespoon gelatine, 14 cup cold water, % cup boiling 
water, }4 cup canned pineapple syrup, 3 tablespoons lemon 
juice, ey; cup sugar, 3 tablespoons pineapple cubes, 3 table- 
spoons maraschino cherries, 3 tablespoons cut walnut 
meats, 3 tablespoons cubes of orange. Soak gelatine in cold 
water; dissolve in boiling water and add pineapple syrup, 
lemon j juice and sugar. When gelatine : beginning to get stiff, stir in the fruit 
and nuts of which there should be in all 34 of acup. Turnintoa mold and chill. 





ORANGE CHARLOTTE 


1 tablespoon gelatine, % cup cold water, }4 cup boiling water, 1 cup sugar, 
1% cup strained orange juice, % tablespoon lemon juice, 114 cup heavy cream. 
Lady fingers. Soak gelatine for 5 minutes in cold water, dissolve in boiling water 
and add strained orange and lemon juice and sugar. Set dish containing mixture 
ina pan of crushed ic2 and stir until it begins tothicken. Fold in cream beaten un- 
til stiff; line mold with lady fingers, pour mixture into the center and set on ice to 
stiffen. 


ORANGE PANACHE 


1 tablespoon gelatine, 2 tablespoons cold water, 2 tablespoons boiling water, 2 
bananas, 1 orange, 2 lemon, 4 cup powdered sugar, few grains salt, 1 cup cream. 
Soak gelatine i in cold water, ‘dissolve i in hot water. Peel and scrape bananas and 
force through a sieve; add pulp and juice of orange and lemon, sugar and salt, and 
dissolved gelatine. Set bowl containing mixture in pan of ice-water, stirring oc- 
casionally and when beginning to stiffen, fold in whipped cream. Line fancy mold 
with slices of ‘‘Orange jelly roll”. Pour in gelatine mixture and chill. Unmold on 
glass plate for serving. 


LEMON TAPIOCA SHERBET 
(Without Freezing) 


¥% cup quick cooking tapioca, 1 cup sugar, 2 cups water, 
juice of 2 lemons, 2 egg whites. Put tapioca, sugar and 
water into double boiler and cook stirring often until clear. 
3 minutes before removing from fire, add lemon juice. 
When cool and beginning to thicken, add the stiffly beaten 
egg whites and beat well. Serve with boiled custard or 
heavy cream. 





ICED ORANGE SAUCE 


Peelof2 oranges, 14 cupsugar, 4 cup water, 1 teaspoon gelatine, 1 tablespoon cold 
water, juice of 2 oranges, 1 tablespoon maraschino syrup, 14 teaspoon vanilla. Cut 
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the thin yellow peel of 2 oranges in fine threads, boil in water 5 minutes and drain, 
Boil sugar with 4 cup water five minutes. Add gelatine soaked in 1 tablespoon 
cold water, then add orange juice and maraschino syrup and strain. Add the 
shredded orange peel and vanilla and serve ice cold. 


ORANGE CREAM CUSTARD 


6 tablespoons sugar, grated rind % orange, juice of 2 
oranges, 2 egg yolks, 1 cup cream, whipped cream. Dis- 
solve sugar in orange juice, add orange rind, egg yolks well 
beaten and cream and cook in double boiler stirring con- 
fj stantly until it begins to thicken. Chill and serve in glass 
if cups with whipped cream. The beaten whites of 2 eggscan 


Ae Ve ‘ 
ait be used instead of whipped cream if desired. 


TULIP DESSERT 


4 small oranges, 1%4 cup white grapes, 14 cup nut meats, 1 cup scalded milk, 4% 
cup sugar, 1 egg yolk, 1 tablespoon cornstarch. Cut the top from the orange and 
remove the pulp. Cut orange into four segments, shape and bend outward a little 
to simulate a tulip. Mix cornstarch and sugar and stir into the milk. Cook 10 
minutes stirring occasionally. Pour into well beaten yolk; return to double boiler 
and cook one minute;then cool. Mix with orange pulp, grapes seeded and skinned 
and nut meats. Fill orange skins and serve in long stem sherbet glasses; garnish 
with fresh green leaves. 






BLANC MANGE 


1 quart of milk, 1 cup of sugar, 1% cup cornstarch, 1 teaspoon vanilla flavor. 
Dissolve cornstarch with a little of the milk and sugar, add when milk is boiling, 
stir until thick and creamy, thenadd flavor. Pourinawet moldtocool. Turnon 
a platter and serve with cream. 


BANANA CREAM SAUCE ' 


Press 1 banana through a sieve, add juice of half alemon, % cup of sugar and 1 
egg well beaten. Beat altogether until light and set in a cold place until ready for 
use. This sauce may take the place of whipped cream for any jelly desserts. 


CHARLOTTE! RUSS E 


¥% pint of thick cream, 1 teaspoon vanilla and % cup of 
granulated sugar. Whip these together and when stiff, 
add the beaten whites of 2 eggs and mix thoroughly. Line 
the bottom and sides of a dish with lady fingers. Pour in 
the whipped cream and set away ina cool place. 


COFFEE CHARLOTTE RUSSE 


Pour a little coffee jelly in the bottom of a wet mold and 
Reiiiaale allow it to become firm. Line the mold with sweet wafers. 
Dissolve 2 tablespoons of powdered gelatine in 1 cup of milk. Mix 3 eggs with 
4 tablespoons sugar and add % cup strong coffee, then add them to the gelatine 
and stir tillit thickens. It must not boil. Remove from the fire and when cool, 
add the vanilla extract and 2 cups whipped cream. Pour into the prepared mold. 
Turn out when set. 
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CORFER JEULY 


1 cupful strong coffee, 4 cups water, 3 tablespoons gelatine, 6 tablespoons sugar. 
Bring the water and sugar to boiling point, then stir in the gelatine and, when dis- 
solved, add coffee. Pour into a wet ring mold. Turn out when firm and serve 
with sweetened and whipped cream in the center. Deco- 
rate with sweet wafers. 


WHIPPED PEACH CREAM IN BASKETS 


Beat the whites of 4 eggs until very stiff, then mix in by 
degrees 4 tablespoons of powdered sugar; next add 2 table- 
spoons of rich peach syrup(drained from preserved peaches) 
and stir in lightly 1 pint of sweet cream. Whisk to a stiff 
froth. Everything should be cold before beginning and 
keep in a pan of cracked ice while whipping ingredients. é 
Have ready round individual sponge cakes, scoop out the center until the walls and 
bottom are only34 of an inch thick and just before serving, fill with the peach 
cream. If an especially handsome dessert in wanted, brush the outside of the 
basket with white of egg and stick all over t halved English nut meats or pecans. 





iia! 


In order to make delicious pastry, cakes and desserts 
one needs not only a good recipe and the baker's knack 
but choice ingredients and above all the choicest flour 
obtainable. On the other hand a choice flour is a great 
help to the unexperienced cook. That is why “REGAL” 
Flour is the favorite of both young and older housewives 
who will use no other brand after having once used 
“REGAL”. You will find it on sale at all grocers in 
different sized bags. 
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Desserts » Frozen 


MOUSSE 


One of the most delicious desserts is mousse. Mousse is really a frozen whipped 
cream with sugar and flavor added. It may be made according to this formula. 
1 pint whipping cream, 1% cup sugar, 1 teaspoon vanilla. Whip the cream, then 
add the sugar and vanilla and whip into cream. Pack in any tight covered tin 
mold. Set this in a larger pail containing finely crushed ice mixed wrth a liberal 
supply of salt. Cover and set away to harden for 3 or 4 hours. This is a con- 
venience dish to make in winter when snow is handy, using snow and salt instead 
of ice and salt. 


LEMON ICE 


3 cups water, 1% cup sugar, % cup lemon juice. Boil sugar and water 5 minu- 
tes; add lemon juice, cool and strain into freezer. Pack with 3 parts ice to 1 part 
salt, let stand 5 minutes, then freeze until stiff. Remove dasher, pack mixture 
down into freezer, drain off salt water, repack freezer with 4 parts ice and 1 part 
salt and leave to ‘ripen until needed. 


ORANGE ICE 


3 cups water, 1 cup sugar, % cup lemon juice, 1 cup orange juice, few gratings 
orange rind. Boil water, sugar and orange rind 5 minutes, cool; add lemon and 
orange juice, strain and freeze following directions for lemon ice. 


HONEY MOUSSE 


2 oranges, 1 teaspoon granulated gelatine, 1 tablespoon cold water, 1 cup strain- 
ed honey, 2 cups heavy cream. Peel oranges, removing inner membrane with rind 
and cut in small pieces. Soak gelatine in cold water, heat the honey, add gelatine 
stirring until dissolved; add orange, remove from fire and when cold, add cream 
beaten stiff. Put in mold, pack in equal parts ice and 
salt and let stand 3 or 4 hours. 


BOMBE GLACE 


Line a mold with orange ice made if convenient with 
blood oranges. Fill center with whipped cream sweetened 
and flavored with vanilla, cover with orange ice, then with 
buttered paper, buttered side up, then with tight tin cover. 
Pack in two parts ice and salt. Stand 3 hours. Unmold 
and garnish if desired with spun sugar and candy roses. 


SPUN SUGAR 


2 cups sugar, 1 cup water, 1 teaspoon lemon juice. Boil sugar, “water, lemon 
juice and color paste as desired without stirring or until it just begins to ‘change 
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color. Place saucepan at once in cold water and when boiling ceases, in hot water. 
Dip fork or bunch of wires in syrup and shake swiftly back and forth between two 
rods. Gather it up and place on cool platter. Use for decoration around frozen 
desserts. 


CANDY ROSES 


Boil ingredients as for spun sugar; pour into a buttered 
pan; keep near warm oven and pullasmall portion ata time 
until glossy. Stretch and pull into shape of rose petals 
fastening petals at base with drops of melted candy. Shape 
leaves from dark green candy. : 


ORANGE HARLEQUIN 





2 cups blood orange juice, % cup lemon j juice, 1 cup sugar, 1 cup heavy cream, 
% cup powdered sugar, % tablespoon vanilla, few grains salt, 24 cup nut meats. 
Mix fruit juices and sugar, strain mixture into a one-quart ice cream mold. Whip 
cream, add powdered sugar, vanilla and salt and nut meats; cut in fine pieces and 
pour over the first mixture until mold is full to overflowing. Cover with buttered 
paper: then with cover of mold, pack in ice and salt using 2 parts ice to 1 part salt, 
and let stand 3 hours. Unmold and cut in slices for serving. Dried macaroon 
crumbs may be used in place of nut meats. 


TWO-IN-ONE SHERBET 


2 cups sugar, 2 cups water, 2 oranges, 2 lemons, 1 pineapple, 2 bananas, 2 egg 
whites. Boil sugar and water 5 minutes; cool, add pulp and juice of oranges, juice 
of lemons, pineapple chopped fine, and bananas rubbed througha sieve. Freeze to 
a mush; add egg whites beaten stiff and finish freezing. 


ORANGE COUPE 


One orange, 1 banana, 2 teaspoons maraschino syrup, maraschino cherries, 1 
slice pineapple, 1 teaspoon lemon juice, few grains of salt, orange or lemon ice, 
powdered sugar. Mix the pulp of orange with pineapple and banana, cut in small 
pieces, add lemon j juice, maraschino syrup, salt and powdered sugar to taste. Fill 
champagne glasses % full of fruit, cover with orange or Jemon ice and garnish 
with cherries. 


FRESH MINT SHERBET 


4 cups water, 2 cups sugar, 1 cup lemon juice, 1 bunch 
fresh mint. Boil water and sugar 5 minutes. Add lemon 
juice and strain mixture over the finely cut leaves from the 
bunch of mint. Let stand until cold, freeze and serve in- 
stead of mint jelly with hot roast of lamb. 


PEACH BOMBE 


Scald 1 pint of cream and 1% cup of granulated sugar till the mixture looks blue 
and thin. Take from the fire and add 1 pint of uncooked cream. When cool, add 
the juice from a pint can of white or pink peaches, 1 teaspoon vanilla and ye tea- 
spoon of peach extract; freeze. When nearly frozen add the peach pulp, mix in 
thoroughly and pack till you are ready to mold it. Any simple form will do for 
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this, a melon mold is very good. Have it as cold as possible and line it with ice 
cream leaving a cavity in the middle. Fill this. with a vanilla mousse made of 1 
pint of cream whipped very stiff, 4 tablespoons of powdered sugar, a few drops of 
vanilla and the same of orange extract. Put on cover, bury in ice and salt, and 
leave to ripen for 3 hours. 


CARAMEL 


Melt 1 cup of sugar with 1 tablespoon of water ina frying 
pan. Stir tillit becomes a dark brown color, but don’t burn 
it. Add 1 cup boiling water; simmer 10 minutes and cool. 


MAPLE SOUFFLE 


34 cup of maple syrup and whites of 4 eggs. Beat to- 
gether and cook in a double boiler until thick stirring con- 
stantly. When cool, add 1 pint of-cream whipped. Pack in salt and ice for 4 
hours. : 





FIG ICE CREAM 


Take 2 tablespoons of gelatine, scald 1 cup‘of milk and 1 cup of vinegar, then 
add the gelatine, let it dissolve and add 1 quart of rich cream and freeze. When 
frozen, add % Ib. of chopped figs and % Ib. of chopped English walnuts. Let 
stand until ready to serve. 


MAPLE PARFAIT 


Beat 4 eggs slightly, pour on slowly 1 cup of hot maple syrup. Cook in double 
boiler until very thick stirring constantly. Strain and cool; then add 1 pint of 
cream beaten stiff. Mold, pack in salt and ice and let stand 3 hours. 


PEACH SHERBET 


1 quart of peach juice, 2 cups of sugar, 1 quart of water, whites of 2 eggs, juice of 
1 lemon. Boil water and sugar together, add juice of peaches and lemon and freeze. 


MAPLE ICE CREAM 


1 quart of rich cream, 1 coffee cup of maple syrup, % Ib. of shelled pecans. 
Chop nuts, add to cream and syrup and freeze. 


PLAIN VANILLA ICE CREAM 


| Add 8 ounces of powdered sugar to 1 quart of cream. Stir 
| until the sugar is dissolved and add a desertspoonful of good 
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extract of vanilla. Turn into the freezing can; stir slowly at 
/ first until the cream is icy cold, then beat more rapidly un- 
“Age BZ til it is thoroughly frozen. 

CHERRY PARFAIT 


_ Add 1 cup of cherry pulp to 2 cups of thick whipped cream and }4 cup of cher- 
ries. Flavor with a few drops of almond extract. Put in a mold, bury in ice and 
salt for 3 hours. Garnish with candied cherries. 


» 36 Regal in Mame and Quality fe 


har ue 


E- Regal Hlour-h 


STRAWBERRY PARFAIT 


Whip a quart of thick cream with a small cup of sugar, when stiff, mix % 
pint of strawberry juice in carefully. Turn into an ice cream mold, press the 
lid down securely; pack in salt and ice and freeze for 3 hours. 


STRAWBERRY SHERBET 


Mix 1 quart of berry juice, 4 cups of sugar, the juice of 2 
lemons, 3 pints of water and a few whole strawberries. 
Serve in a punch bowl with a block of ice or freeze for 
frappe. 








CAFE PARFAIT 


Make and freeze 1 quart of coffee ice cream: at serving time, stir in a pint of 
cream that has been whipped to a stiff froth. Serve in dessert glassés. 


CHERRY MOUSSE 


To a pint of double cream, add 3 tablespoons of best confectioner’s sugar, a cup 
of cherry juice and a drop or two of almond extract. Chill on ice, then whip until 
stiff. Turn into a mold, cover securely and bury in a pan of ice and salt for two 
hours. ' 


GRAPE SHERBET 


Boil 1 lb. of sugar and 1 quart of water together for 5 minutes; strain and cool. 
When cold, add 1 pint of unfermented grape juice and 2 tablespoons of lemon juice. 
Turn the mixture into a freezer and stir slowly until frozen. Remove the dasher 
and stir in a meringue made by beating the white of 1 egg toa stiff froth and add- 
ing 1 tablespoon of powdered sugar. Repack the can and stand aside for 1% hour. 


PINEAPPLE WATER ICE 


Add 1% lb. sugar to 1 quart of water. Boil rapidly for 5 minutes, then cool. 
When cold, add the juice of 2 lemons and 1 quart of grated pineapple. Mix, turn 
into a freezer and freeze. If canned or preserved pineapple is used, allow 
only 1 lb. sugar. 


ORANGE WATER ICE 


Grate the yellow rind from 3 oranges into 1 lb. of sugar. 
Rub until the sugar is quite saturated with the orange oil. 
Add a quart of water, bring to boiling point, boil for 5 
minutes; take from the fire, strain, and when cold, add the 
juice of 12 large oranges and onelemon. Put in freezer and 
freeze. 
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RASPBERRY WATER ICE 


Take 1 quart of ripe, red raspberries, 1 quart of water, the juice of 2 lemons and 
1 1b. of sugar. Add the sugar and lemon juice to the berries; stir, and let stand for 
one hour; press through a sieve, add the water, turn into a freezer and freeze. 
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RASPBERRY CREAM IN PINEAPPLE SHELLS 


Cut off the top of a large pineapple, then with a strong spoon, scoop out the pulp 
separating it from the hard core which should be rejected. Sugar the fruit, let it 
stand some time, then pour off from it a cup of juice. Trim the pineapple shell at 
the bottom so it will stand firm and chill. Mash wella 
pint of red raspberries, add a fourth of a cup of water, % 
cup of sugar and the pineapple juice and cook the mixture 
several minutes. Take from the stove, add the juice of a 
lemon, more sugar if needed, and strain through a cheese- 
cloth. Beat a quart of cream and a cup of sugar until light 
and frothy, flavor with vanilla and freeze as ice cream; 
when half frozen, add the fruit juice and finish freezing. 
Fill the pineapple shell, set it in a deep mold or the freezer 
can and let it stand packed in ice and salt for an hour or 
longer. Serve onto a plate covered-with a pretty doily. 


MUSKMELON FRAPPE 


Remove the tops of small nutmeg melons soastoformacover. Take out all the 
seeds and membrane and scoop out as much of the soft pulp as can easily be re- 
moved. Cut this latter into small pieces. Place the seeds and membranes into a 
sieve to drain the juice, then add the latter to 1 quart of whipped cream, sweetened, 
turn this into an ice cream freezer and turn until stiff. When ready to serve take 
the shells which should have been chilled on ice, place the frappé cream in alter- 
nate layers with the melon pulp. Fasten a narrow ribbon looped bow on the lids 
with long pins; set the melons on lace paper doilies and serve with cake. 


MACAROON ICE CREAM 


One quart of cream, 1 cup of macaroons, 34 cup of sugar, 1 tablespoon vanilla. 
Dry and crush the macaroons, add to cream, sugar and vanilla. Freeze. 
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The Canadian housewife is proud of her cakes, pies and 
pastry. Asa rule she is successful in her home baking 
and a great part of that success she owes to Regal Flour. 


The St. Lawrence Flour Mills Co. Limited is happy 
to have contributed for many years to this success and 
nothing will be left undone in the future that can con- 
tribute to maintain the fame of Regal Flour as the peer 
of all Canadian flours. 


It is sold in quantities to suit the purchaser. 


Ps 
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Desserts » Hot 
QUEEN OF PUDDINGS 


To a quart of milk, allow a pint of fine bread crumbs, a tablespoon of butter, 1 
cup of sugar and the yolks of 4 eggs. Flavor with the grated rind of a lemon if 
liked (or a teaspoon of vanilla) and half a teaspoon of salt. Bake in a moderate 
oven and spread while hot with a layer of any acid jelly or preserves. Make a 
meringue of the whites of the eggs and a spoon of powdered sugar and brown in the 
oven. To be eaten cold without sauce. 


t TAPIOCA COCONUT PUDDING 


Take % cup of grated coconut with ¥% cup of pearl tapioca in cold water to 
cover. Add 1% pints (3 cups) of milk, 3 beaten eggs, 1% cup of sugar and a speck 
of salt. Mix well and bake in a buttered dish for 30 minutes. Serve hot with 
cream, 


PRUNE SHORTCAKE 


Sift together twice 2 cups Regal flour, 3 teaspoons baking powder, 4 teaspoon 
salt and 3 tablespoons sugar. Blend with this mixture % cup butter and add 34 of 
a cup milk mixed with the well beaten yolks of 2 eggs. Make into large or indivi- 
dual cakes as desired. 


BANANA MERINGUE 


Place in a baking dish bananas peeled, scraped and cut in quarters, cutting first 
lengthwise, then across. Pour over them lemon and pineapple juice, 1 part lemon 
and 2 parts pineapple. Sprinkle generously with powdered sugar and bake, cover- 
ed, for % hour. Take from oven, cover with meringue and brown delicately in 
cooloven. 


PUFFS 


2 eggs, 1 cup sugar, % cup butter, 1 cup of sweet milk, 2 
cups Regal flour, 2 teaspoons baking powder, 1 cup raisins. 
Cream butter and sugar, add beaten eggs, flour and milk, 
alternately then raisins rolled in flour. Steam in small 
cups half an hour. Serve hot with hard butter sauce 
flavored with sherry and nutmeg. 


CHOCOLATE BREAD PUDDING 


Soak 2 cups of bread crumbs in 2 cups of scalded milk, add % cup of sugar, 2 
squares of chocolate previously melted, 1 teaspoon of vanilla. Mix well and bake 
in a buttered dish one hour ina moderate oven. Serve hot with whipped cream or 
hard sauce. 
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SUET PUDDING 


One half cup of milk, 4 cup of chopped suet, % cup of molasses, 2 cups of fruit 
and nuts chopped together, 1 cup of Regal flour, pinch of salt, 1 small teaspoon of 
soda dissolved in warm water. Steam 3 hours. Any sort of nuts and fruit 


Sapp may be used. 
} PLUM PUDDING 


Use 1 quart of bread crumbs, % cup of molasses, % cup 
of sugar, 1 cup of raisins, a small piece of citron, 1 nutmeg, 1 
teaspoon of cinnamon, % teaspoon of cloves, 3 eggs, 1 cup 
of sour milk and % cupof suet. Steam 3 hours. 


BAKED APPLE DUMPLINGS 


One cup of butter and lard mixed, 1 quart of Regal flour, salt to taste, 3 teaspoons 
of baking powder. Mix with milk. Pareandcoreapples. Roll out dough to cover 
each separately and fill the whole with sugar. Grate nutmeg overthetop. Putin 
the pan with water to half cover. Put in that half a cup of sugar and butter the 
size of anegg. Baste while baking allowing 34 of an hour and your dumplings will 
come out a delicious glaced brown crust. Serve witha hard or liquid sauce. 





CHRISTMAS PUDDING 


Take 34 of a lb. each of chopped suet, stoned raisins, currants, sugar and dried 
bread crumbs, % Ib. of sliced citron, 2 chopped sour apples and the grated peel of a 
lemon. Mix together with 1% teaspoon each of cloves and salt. Add 6 eggs and 1 
gill of rum or brandy. Steam for 4 hours in 2 buttered molds. Turn out ona hot 
dish, sprinkle with sugar, garnish with a sprig of holly, pour % cup of warm brandy 
over it and set it on fire as it goes to the table. 


SCALLOPED APPLES 


Pare a dozen apples and slice them thin. Butter a dish, put ina layer of apples, 
then a layer of sugar, cinnamon, butter and Regal flour; then another layer of ap- 
ples etc. until che dishis full. Bakeslowly for one hour. 


INDIVIDUAL STRAWBERRY SHORTCAKES 


Mix and sift 2 cups of Regal flour, % of a cup of sugar, 4 
level teaspoons of baking powder, a pinch of nutmeg and 4 
of a teaspoon of salt; rubin % of acup of butter; add 1 egg 
well beaten to 2% of acup of sweet milk. Mix ona floured 
pastry board, roll, cut with a cookie cutter and bake in a 
hot oven 20 minutes. When done, split, spread with soft 
butter, then with well sweetened strawberries. Cover the 
top layer also with strawberries, sprinkle generously with 
sugar and heap over all sweetened whipped cream. 


COTTAGE PUDDING 


Cream together 1 cup of sugar and 1% cup of butter; add 1 beaten egg, % ofa 
cup of milk, 114 cup of Regal flour sifted with 2 teaspoons of baking powder. 
Bake in a buttered tin for 30 minutes. One cup of stoned cherries or berries may 
be added to this recipe. 
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QUINCE PUDDING 


To 1 pint of Regal flour, add 2 teaspoons of baking powder. Sift together and 
add 2 tablespoons of warm butter, a little salt and enough water to make a 
smooth batter, not too stiff. Stir in one teacup of quince preserves. “Bake 
quickly sifting sugar over the top when nearly done. Serve 
with whipped cream well sweetened. 


BLUEBERRY PUDDING 


Beat 2 eggs light and stir into them 1 cup of milk and 
sifted Regal flour to make a batter as thick as for pancakes. 
Put into flour 3 teaspoons of baking powder. Buttera 
mold and put a layer of batter in the bottom, then a layer 
or blueberries. Alternate the layers until the mold is 
three-quarters full, cover it closely and boil one hour. 
Serve with a rich sauce. 


MARMALADE PUDDING 


Three cups of fresh bread crumbs, 1 small cup of marmalade, % cup sugar, %4 
cupcut suet. Steam two hours. 


PUDDING SAUCE 


1 cup powdered sugar, 1 cup creamed butter. Add 1 teaspoon vanilla and 
gradually 1 cup of sweet milk. Set bowl ina basin of hot water and stir until sauce 
iscreamy. 





LEMON SAUCE 


Mix 1 teaspoon cornstarch with % cup sugar. Add 1cup boiling water and % 
grated rind and juice of lemon. Cook 8 minutes. Just before serving, add 1 tea- 


spoon butter. 
HARD SAUCE 


Beat to a cream 34 lb. of butter. Add gradually % Ib. sugar. Beat till very 
white. Addalittle lemon juice or any kind of flavoring. 


SHERRY SAUCE 


One egg, 1 tablespoon butter, 34 cup of sugar, % cup boiling water. Steam on 
the top of the kettle fora few minutes. Then add cup of sherry before serving. 


CABINET PUDDING 


Butter a mold of pudding dish and scatter in it bits of 
candied orange peel, chopped nuts, chopped raisins or 
currants or a mixture of these. Fill the dish nearly full 
of bits of broken cake and through it, add more bits of 
fruit or nuts. Mix acup of milk with 2 tablespoons of 
sugar, the beaten yolks of 2 eggs and a pinch of salt. 
Pour this a little at a time over the cake; cover tightly 
and set in a pan of boiling water in the oven and bake an 
hour or tillit is firm. Turn out and serve with a fruit sauce. 


PINEAPPLE PUDDING (For Stale Cakes) 


Butter a baking dish and line it with stale cake, large cup of preserved pine- 
apple and put in it with more cake in layers, with cake on top. Pour over this a 
cup of cold water, cover with a plate and bake slowly for 2 hours. Serve with sauce. 
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COCONUT PUDDING (For Stale Cakes) 


For this, crumble stale cake till you have a cup and a half. Mix with a cup of 
sugar, a cup of grated coconut, the beaten yolks of 3 eggs and over all pour 
two cups of scalded milk, hot. Let this stand halfan hour and add a grating of 
nutmeg, a tablespoon of rose-water or a teaspoon of vanilla 
and the stiff whites of the eggs folded in last. Bake in a 
buttered mold or pudding dish 34 of an hour and serve with 
foamy sauce. 


ORANGE BREAD PUDDING 


One cup bread crumbs, 2 tablespoons butter, 2 cups 
scalded milk, 2 eggs (yolks), % cup sugar. Juice of 2 
oranges, grated rind of 2 oranges. Soak bread crumbs, 
butter and scalded milk 30 minutes; then add egg yolks 
beaten with sugar and orange juice and rind. Pour into a buttered pudding dish 
and bake in a moderate oven until firm. Cover with meringue. 


COTTAGE PUDDING (Eggless) 


One cup sugar, 3 tablespoons melted butter, 1 cup milk, 2 cups (heaping) Regal 
flour, 1 teaspoon soda, 2 teaspoons cream of tartar. Bake ina pan about one half 
hour. Add sliced apples if you like. Any pudding sauce. 


RICE PUDDING 


Three tablespoons rice, 1 pint milk, 1 cup water, butter size of an egg, %*cup 
sugar, 4% teaspoon cinnamon (or nutmeg), pinch of salt. Raisins may be added. 
Put in oven and bake 2 hours. Don’t disturb rice. Take out and on top, spread 
an icing made as follows: 2 eggs (whites), 1 cup sugar, 1 cupraisins, chopped. Put 
in oven to brown. Before putting icing on top, remove brown that forms over rice. 


SAUCE TO SERVE WITH DUMPLINGS 


One and one half cup water, % cup sugar, 1 teaspoon cornstarch, juice of one 
lemon, 1 tablespoon butter. Let come to a boil and thicken with the cornstarch. 


DUMPLINGS (Eggless) 


Two cups Regal flour, % teaspoon salt, 1 teaspoon soda, 2 teaspoons cream of 
tartar, cold water to make very stiff batter. Drip into boiling water and cook 20 
minutes without raising lid of kettle. 

FOAMY SAUCE 

One egg, 1 cup sugar, powdered, 1% cup of milk (hot), vanilla flavor. Beat the 

egg, add sugar slowly. Just before serving, add hot milk and flavoring. 


CARROT PUDDING 


1 cup sugar, 34 cup butter, 1 cup grated carrots, 1 cup grated potatoes, 1 cup 
raisins, 1 cup currants, 1 cup Regal flour, 14 teaspoon soda 
in potatoes, 1 teaspoon each of cloves, allspice and cinna- 
mon, 2 teaspoons baking powder, % cup syrup. One cup 
nuts may be added. Steam 3 hours. 


SAUCE 


One cup sugar, 3 tablespoons Regal flour, 1 tablespoon 
butter, % cup boiling water. Cook until thick, then add 
one cup of milk or cream. 


MRS. S. PLUM PUDDING 


One Ib. of beef suet, 1 1b. brown sugar, 1 lb. currants, 1 Ib. raisins, 1 1b. sultana 
raisins, ilb. mixed peels, 14 lb. bread crumbs, 34 Ib. Regal flour, 1 teaspoon salt, 1 
grated nutmeg, 8 eggs, 14 pint brandy. Boil 13 hours steady. 
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Eggs 


SAVORY STUFFED EGGS IN MAYONNAISE 


Cut 12 hard boiled eggs into halves lengthwise. Take out the yolks, pass them 
through a potato ricer and mix them with two tablespoons each of melted butter, 
anchovy paste and chopped ham. Add half a teaspoon of paprika. Press this egg 
paste into each white and lay them together. When ready to serve, pour over the 
dish a tumbler of mayonnaise. 


FAVORITE OMELET 


Six eggs, 1 tablespoon of butter, 1 tablespoon of Regal flour, 1 cup of cold milk, 
¥% teaspoon of salt. Put the butter in a granite saucepan and when it is melted 
(but not cooked hard) add the flour; mix well. Now add the cold milk all at once 
and stir untilsmooth. Set aside to cool. Add the salt. Then separate the eggs, 
beating yolks until very light and whites until very stiff. Fold first the yolks and 
then the whites into the sauce very carefully. Then put all into a granite baking 
dish and bake in a moderate oven 15 or 20 minutes. Serve immediately in the dish 
in which it was baked. 


ORANGE OMELET WITH WHIPPED CREAM 


' Three eggs, 2 tablespoons of powdered sugar, a few grains of salt, 1 teaspoon of 
lemon juice, 2 oranges, 14 tablespoon of butter, 214 tablespoons of orange juice. 
Separate yolks from whites, beat yolks until thick and lemon colored, add season- 
ing, fold in whites beaten to a foam, cook in smooth frying pan or omelet pan in the 
hot butter. Cook slowly turning the pan, that the omelet may brown evenly. 
When delicately browned underneath, place on the center of upper grate of the 
oven to cook or dry the top, fold, turn on hot platter, sprinkle with powdered sugar, 
garnish with slices of orange, serve with stiffly beaten whipped cream. » 


EGGS WITH MUSHROOMS 


Trim and peel the mushrooms, put them in a stewpan 
with a little fresh butter, pepper and salt, and let them stew 
until tender. When done, put them into a shallow tart 
dish and break over enough eggs to cover them, heaping 
them whole; strew fried breadcrumbs on the.top, place ina 
sharp oven for 5 minutes. Send to the table“vith sippets of 
bread placed round the dish. 


OVERSEE ToS OURF EE 


One cup of Regal flour, 1 pint milk, 1 tablespoon sugar, butter size of a walnut. 
Scald milk, flour and butter. After the batter is cold, stir in yolks of 5eggs. Add 
beaten whites just before baking. Bake ina quick oven and serve with hard sauce. 
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SCOTCH EGGS 


Cook 6 eggs hard, cool and remove the shells. Cook to a paste % of a 
cup of bread crumbs in 4% of a cup of milk and add one cup of eipciied 
ham and one raw egg. Cover the eggs with the mixture, roll in crumbs and 
fry brown in fat. Cut in halves lengthwise and send to the 
table on a bed of parsley and garnish with bacon, cooked on 
a fine wire broiler, put over a pan and place in a hot oven 
till the bacon is transparent. Do not burnit. 


OMELET WITH TOMATO SAUCE 


Four eggs, 4 tablespoons cold water, 2 tablespoons butter 
and one of Regal flour, salt and paprika totaste. Beat eggs 
thoroughly, yolks until thick and lemon colored, whites un- 
tilstiffand dry. Tothe beaten yolks, add flour and season- 
ing, then the water; lastly fold in the whites taking care not to beat as that will 
make the omelet tough. Have the butter hot but not browned, in an omelet pan, 
pour in the mixture, with a spatula lift gently from the center until it is set, then 
place the pan in a moderate oven to slightly brown the top. While this is being 
done, make sauce by blending together the butter and flour, adding the cup of 
strained tomato, onion juice and seasoning. Cook until the mixture thickens. 
Slip off omelet on to hot chop plate and pour the sauce around it. If the tomato 
sauce is not liked, sprinkle and garnish with chopped parsley, with minced ham or 
jelly as preferred. 





CREAMED EGGS FOR LUNCHEON 


One-half dozen hard boiled eggs cut in halves. Make a white sauce as follows: 
Two tablespoons of butter, 2 level tablespoons of Regal flour; melt butter and stir 
in flour, then add slowly % pint of milk seasoning with salt and pepper and a little 
celery if desired. Pour over eggs and serve in dish garnished with parsley. 


SNOW OMELET 


Beat the yolks of 4 eggs, add 4 tablespoons of milk or water, a little salt and pep- 
per. Beat the whites very light and cut them into the yolks. Melt 1 dessertspoon 
of butterina frying pan. When it bubbles, pour in the omelet and spread it evenly 
over the pan. When slightly brown underneath, sprinkle 
over the surface one tablespoon of grated cheese, chopped 
ham or parsley. Place the pan in the oven to dry the 
omelet a moment, turn on to a hot platter and serve 
at once. 


SCRAMBLED EGGS 


Beat five eg@s till slightly blended. Add a dust of white 
pepper, 2 teaspoon salt and 74 cup of milk. Melt 2 table- 
spoons of butter in the chafing-dish, pour in the egg mix- 
ture and cook till it is creamy scraping it from the bottom of the pan as it becomes 
thick. Scrambled eggs are nice accompanied by saltine wafers. A delicious 
variation is to butter slices of bread, spread thinly with anchovy paste and then 
cover with scrambled eggs. A cheese flavor may be added by mixing just before 
serving with 4 of a cup of grated cheese and a generous dust of paprika. 
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EGG TIMBALE 


Six eggs beaten slightly, 1 level teaspoon of salt, 1 shake of pepper for 
each egg, 144 pepperspoon of red pepper, 144 cup of milk, a little onion juice. 
Put in small cups in dipper and pour boiling water around. Bake from 5 
to 7 minutes in hot oven. Turn into shallow dish. Sauce: 

.% can tomatoes, 4 saltspoons of mixed pickle spice, 1 
bunch of thyme, 1 block of sugar (loaf), 14 teaspoon of salt. 
Let cook until pulp of tomato is soft and will pour through 
asieve. To this add 1 tablespoon of Regal flour and cook 2 
minutes in a tablespoon of butter and a little lemon juice. 


DEVILED EGGS 





Chop sufficient cold chicken (cooked) to make % pint; put 

it in a bowl, rub with a spoon and add 1 tablespoon of melted butter, 1 of chopped 
parsley, a teaspoon of salt, 1 saltspoon of pepper and 1 raw egg well beaten. 
Hard boil 12 eggs; remove the yolks, rub them to a paste and mix them with the 
chicken. Make this in balls the size of the yolks and fill each white. This will give 
you 24 halves of eggs with full sized yolks. Arrange these on lettuce leaves on a 
platter and serve as a cold dish for luncheon. These may also be served with 
mayonnaise dressing. 


SCRAMBLED EGGS WITH ANCHOVY 


Scramble 4 eggs in the usual way adding 1 teaspoon of Worcestershire sauce. 
Spread few pieces of toast with anchovy paste and pour the hot egg mixture over. 


PLAIN OMELET 


Three eggs, 3 tablespoons Regal flour, 2 cups milk, 4% teaspoon salt, 1 teaspoon 
parsley. Beat the eggs, saving out the white of one. Blend the flour with a little 
milk, then put in the remaining milk. Mixalltogether. Have 1 tablespoon butter 
in a frying pan, pour in the mixture. While cooking, beat up stiff the white which 
is left, and just before folding over, spread the beaten white with a little parsley 
over half, then fold. 


JUMBLED EGGS 


Use white sauce, put a layer of this sauce in a baking 
dish, then a layer of minced hard boiled eggs and one of 
minced veal or ham. Continue this until the dish is full, 
having white sauce on top. Spread over this buttered 
bread crumbs. Bake in oven. 





CURRIED EGGS 


Three hard boiled eggs, 2 tablespoons butter, 2 tablespoons Regal flour, 14 
teaspoon salt, 1% teaspoon curry powder, 14 teaspoon pepper, 1 cup hot milk. 
Melt butter, add flour and seasonings and gradually the hot milk, Cut eggs in 
eight lengthwise and reheat in sauce. 
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EGGS AND PEAS WITH BREAD 


Notch a thick piece of bread, after you have scooped the inside out. Brownin 
fat. Melt 2 tablespoons of butter, stir in four tablespoons of Regal flour, add 2 
cups Of milk and stir until it boils. Lay in halves of six hard boiled eggs and 

heat gently. Put layer of stewed peas in bottom of bread 
— case, fill with eggs and sauce and lay on hot dish. Arrange 
border of peas and serve. 


EGG SAUCE 


One cup court bouillon, 3 tablespoons butter, 2 table- 
spoons Regal flour, 1 hard cooked egg, salt, pepper. Melt 
tablespoons butter, add flour and when smooth, add court 
bouillon stirring until it boils. Season to taste with salt and 
pepper; add remaining butter and egg thinly sliced or chop- 
ped. Or omit hard-boiled egg and add 2 egg yolks slightly beaten and lemon juice 
to taste. 





EGGS WITH MUSHROOMS II. 


Heat one large tablespoon of butter until it is very hot. Chop one-half slice of 
onion and cook in the hot butter until alight brown, then,add one-half can of 
mushrooms and sauté until brown. Drain off the butter and add to the mush- 
rooms 4 well beaten eggs, with 3 tablespoons of cream, season with a little salt and 
cook slowly until the eggs set. 


You cannot make choice things with inferior elements. 


And what is choicer than pastry ? It takes so little to 
spoil a delicious dish. That is why wise housewives do 
not take any chances, they use Regal Flour, the pure rich 
flour, matchless for the house baking of superior cakes 
and pastry. That is one of the reasons why the sale of 
Regal Flourjis constantly increasing. Sold in bags of dif- 
ferent sizes. 
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Fish: 
HINTS ON FRYING FISH 


There are three ways of preparing fish for frying: first dipping in milk and 
flour; second, coating it with prepared batter; third, eggs and crumbs. 

The pan should contain sufficient fat to thoroughly cover the fish. Dripping, 
lard or oil can be used for frying purposes. 

The fat must be quite hot before the fish is put in, so as to harden the outside 
thus preventing the fat from entering into the fish which would spoil the flavor. 

Only a small quantity of fish should be fried at a time and the fat should get hot 
before the next lot is put in. 

As soon as the fish is brown on both sides, drain it on paper to absorb all the fat. 
When the frying is ended, allow the fat to cool a little, strain to remove any loose 
crumbs or batter and the fat will be quite fit for future use. 


HINTS ON BOILING FISH 


Clean and wash with plenty of cold water the fish intended for boiling. Adda 
little salt to the water; this will help to clean it and keep the fish firm. 

Put the fish into warm water, add salt and vinegar to taste. (Vinegar helps 
to keep the fish firm and white). . 

Allow about ten minutes for each pound of fish and fifteen or over if large. 

Fish must not boil fast; the slower the better. When cooked, it should have a 
creamy appearance and come easily from the bones. Serve with melted butter, 
parsley, capers, eggs, anchovy sauce. 


BOILED COD 


Put the fish into a large pan with enough warm water to cover. Add salt and 
enough vinegar to flavor the water, boil gently till the tail bone will come out if 
lightly pulled. When done, lift carefully out of»water, drain and dish. Serve with 
melted butter or parsley sauce. 


BROILED COD 


Get two or three slices of cod about 34 of an inch thick, 
wipe the fish, season with salt and pepper. Broil the’slices 
over a good fire for about fifteen minutes with a little butter 
spread on each slice. Garnish with parsley and slices of 
lemon and serve quickly. 





CODFISH BALLS 


Boil 1 cup codfish with 4 good sized potatoes. When done, mash potatoes and 
fish together, add good sized piece of butter, pepper and one beaten egg. Roll in 
Regal flour to form balls and place in frying pan. Fry brown on one side in butter, 
turn and brown other side. 
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BAKED STUFFED HADDOCK 


Wash, scale and ee a large fresh haddock and remove the eyes. Pre- 
pare stuffing with 3 ounces of bread crumbs, 1 teaspoon herbs, parsley, a 
little onion juice; season with pepper and salt, mix all with one egg. Stuff the 
body of the fish with this and sew up the opening. Passa 
trussing needle threaded with string through the tail of the 
fish, center of body and eyes, draw the fish up into the 
shape of the letter S. Brush over with beaten egg, sprinkle 
bread crumbs, few pieces of butter and dripping. Bake ina 
brisk oven for about half an hour or longer, basting fre- 
quently. Dish and serve with brown sauce or melted 
butter. 


FRIED FRESH HERRING 


Empty the herring, take off hedds, scrape the scales off and wipe them quite 
clean; split them open from the back and lay them flat. Dust them with a little 
pepper and salt.t,Good herring need no dripping as they contain enough oil in 
them to fry in. 








BAKED MACKEREL 


Split fish, clean and remove head and tail. Put in buttered dripping pan and 
sprinkle with salt and pepper and dot over with butter (allowing 1 tablespoon 
to a medium sized fish) and pour over 24 cup milk. Bake 25 minutes in hot 
oven. 


FINNAN HADDIE 


Braise 2 cups of finnan haddie that has been picked up fine in a lump of butter 
the size of a walnut, over the open fire. Add 1 cup of cream into which 1 table- 
spoon of Regal flour has been rubbed smooth. Letcome toa boil and when cool- 
eda little, add one large tablespoon of grated cheese, a trifle of pepper and just 
before serving, the well beaten yolk of an egg. Serve on toast. 


SALMON LOAF 


Take one can of salmon, drain off the juice, chop fine. Add yolks of 4 eggs 
beaten very light, % cup of grated bread crumbs, 3 tablespoons of melted butter, 
1% teaspoon of pepper, % teaspoon salt and a little finely chopped parsley. Beat 
whites of eggs stiff and add last. Putin buttered pan and bake half an hour. 


DRESSING FOR LOAF 


One cup of sweet milk (added to the juice of the salmon), 
1 tablespoon of butter, 1 tablespoon of Regal flour. Cook 
untilthick, Add 1 egg beaten light. Pour over loaf. 


PICKED CODFISH 


Take 2 Ibs. of codfish, cover it with cold water and soak 
over night. Then remove all bones and skin, shred into 
small pieces, cover with cold water and place over the fire. As soon as it boils, 
pour off the water, taste of the fish, and if too salt, repeat the process. Once 
more, drain off all the water and cover the fish with a cup and a half of rich milk 
and let it cook slowly fifteen minutes. Add butter the size of a walnut, stir in 
quickly 2 eggs, remove from the fire and serve at once. 
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BOILED FISH 


Dredge the prepared fish with Regal flour. Wrap in a cloth. Put into a 
steamer or in boiling water. When done, take from the kettle, drain, place 
upon a hot platter, remove the cloth, garnish with lemon points and sprigs 
of parsley and serve with drawn butter egg sauce. A 
medium sized fish will boil in half an hour and when suffi- 
ciently cooked, will flake and separate easily. 


TO BROIL SALMON 


Take 2 slices of salmon cut from the middle of the fish, 
sprinkle over a little lemon juice, cayenne pepper, salt and 
salad oil. Let it remain for halfan hour. Rub the gridiron 
well with beef suet or pork. As it is a nice manner to broil 
salmon without burning,it would be well to wrap it in buttered or oiled paper just 
before broiling. Serve with a maitre d’hétel, pickle, caper, anchovy or horse- 
radish sauce. 





SARDINE RAREBIT 


Broil the sardines. Toast some narrow strips of bread on one side and place the 
sardines on the untoasted side. Set in the oven until the sauce is made. For every 
20 sardines, use the following ingredients. Melt 1 tablespoon of butter, add 2 table- 
spoons of grated cheese, stir until the cheese is melted and add gradually the beaten 
yolk of an egg mixed with 4% ofacupofthincream. Stir until smooth and thick- 
ened; add % teaspoon of salt, a teaspoon of tabasco sauce and pour over the sar- 
dines, a few spoonfuls to each sardine. Serve at once with quarters of lemon. 


SALMON CROQUETTES 


Flake 2 cups of cold boiled or canned salmon witha silverfork. Season it witha 
little salt, mustard and cayenne. Mix with it 1 cup of thick cream sauce made by 
blending together 1 tablespoon of butter with 2 tablespoons of Regal flour and add- 
ing gradually 1 cup of rich hot milk or thincream. Cook this ina double boiler un- 
til smooth and thick, seasoning the sauce with salt, pepper and celery salt. Spread 
the salmon mixture on a buttered platter to cool. Heat 1 cup of canned peas with 
3 teaspoons of butter, 1 teaspoon of sugar, 2 teaspoons of Regal flour and 3 table- 
spoons of thin cream. When the salmon is cold, shape a portion into a flat round 
cake, put a spoon of creamed peas in the center, cover with 
the salmon, make into a ball, dip in crumbs, beaten egg and 
crumbs again and fry to a golden brown in hot fat. Garn- 
ish with parsley. 


SALMON ON TOAST 


Make a cup of drawn butter sauce by melting 1 table- 
spoon of butter and stirring into it an even tablespoon of 
Regal flour. When this is quite smooth, add 1 cup of boil- hee 
ing milk. Season with salt and cayenne pepper, or according to taste, and stir in 
1 large cup of salmon, picked into flakes. When quite hot add 1 egg well beaten 
with 3 tablespoons of cold milk or cream. It should be served smoking hot, 
poured over round pieces of bread fried in butter. If this is too rich, it is very 
good served on toasted bread instead. ; 
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SLICES OF SALMON BOILED 


If a family is small, don’t buy a middle cut, but a few slices. Boil them very 
slowly in acidulated salted water or in court bouillon with wine. Serve them with 
parsley between and a napkin underneath. Serve a sauce Hollandaise in the 

sauce boat. 


FRIED SLICES OF FISH WITH 
TOMATO SAUCE 


Bone and slice the fish and cut it into even slices, Re- 
move the skin carefully. After having sprinkled pepper 
and salt over them, roll each piece first in sifted crackers or 
bread crumbs, then in half a cup of milk mixed with an egg 
and then in the crumbs again. They are better fried ina 
sauté pan in a little hot butter or hot lard. Pour tomato 
sauce in a hot platter, arrange the pieces of fish symmetrically on it, and serve im- 
mediately. 





SCALLOPED FISH 


Use what is left from the baked or boiled fish served at dinner. Remove the 
benes and skin, break in pieces, mix with it the dressing and sauce if any. Ar- 
range in a baking dish with alternate layers of cracker crumbs using butter, pepper 
and salt as needed. Have crumbs come to the top and moisten with milk using 
less if there is sauce. Bake until brown and serve at once for luncheon. 


CODFISH WITH VEGETABLES 


Freshen codfish and cut it in chops about 3 by 6 inches in size. Put into hot 
water and set on the stove where it will barely simmer. Boiling hardens the fiber 
of the fish as it does of meat. When the fish is perfectly tender, drain, pour over it 
a butter sauce and serve for dinner with mashed potatoes, beet pickles and boiled 
carrots. 


SALMON SALAD MOLDS 


Mix 2 cups of cold boiled salmon, 1 tablespoon of lemon juice, 1 teaspoon of 
' chopped parsley, 2 drops of tabasco sauce, 1 tablespoon of 
granulated gelatine dissolved in a little water with enough 
cooked salad dressing to moisten. Fill small molds, place 
on ice for 2 or 3 hours, turn out on lettuce leaves and 
serve with cucumber cream sauce. 


FISH IN RAMEKINS 


Make a white sauce with 2 tablespoons of butter, 1 table- 

spoon of Regal flour and 1 cup of hot milk. Season with 
salt and a little curry powder and mix lightly with about a pound and a half of 
halibut which has been boiled and flaked. Fill the dishes and cover with crumbs 
prepared in the following way: Melt 4% cup of butter, add 1 small cup of dried 
bread crumbs, mix well and salt and pepper to taste. Set the dishes in the oven to 
brown the contents and garnish each with a bit of parsley. 
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TOASTED CODFISH 


Cut the fish in thin strips and freshen it. Dry, put between the wires of a broiler 
and toast till delicately brown. Lay ona hot platter and spread with butter. 


HALIBUT WITH ANCHOVY SAUCE 


Four tablespoons of butter, 4 tablespoons of Regal flour, 
1% teaspoon of pepper, % teaspoon of salt, 2 hard boiled 
eggs chopped, 2 cups of cream, 2 drops of tabasco, 1 tea- 
spoon of anchovy essence, 1% cup of cold cooked halibut 
flaked. Mix ingredients in order given and cook 10 minutes. » 
Serve with brown bread spread with cheese and chopped ° 
olives. 





BAKED FINNAN HADDIE 


Put a haddie ina spider, pour over it 44 cup of milk and % cup water and put at 
the back of the range where it will heat slowly. Let it stand for half an hour just 
barely reaching the simmering point, pour off the liquid, spread with butter and 
bake 5 minutes ina hot oven. 


BROILED FINNAN HADDIE 


Put a haddie between the greased wires of a broiler and brown on both sides. 
Put in a pan, cover with hot water, allow it to stand 10 minutes, then drain and 
put ona platter. Spread with butter and dust with pepper. 


CODFISH FRITTERS 


Cut the codfish into strips about the size of a finger, freshen by soaking over 
night in cold water; in the morning, dry between towels. Dip each piece in fritter 
batter and fry brown in hot fat. 


CODFISH AND POTATO OMELET 


Make a potato and fish mixture exactly as if for fishballs, but leave out the egg. 
Fry out some salt pork in a spider and in thé dripping put the fish and potato to 
cook. When well browned, fold in omelet fashion and turn out on a hot platter. 


TO BAKE A PICKEREL OR WHITE FISH 


Make a stuffing of bread crumbs, butter, pepper, salt, 
sweet herbs, if preferred, one beaten egg; stuff the fish and 
sew it up or wind twine around it firmly; lay sticks across 
the bottom of dripper to lay fish on and bake one and one 
half hour slowly. 


TURBOT 


Take a large whitefish, steam until tender. Take out the bones and sprinkle 
with salt and pepper. For the dressing, heat one pint of milk seasoned with on- 
ions, parsley and thyme. Then strain and thicken with % lb. of Regal flour. 
When cool, add 2 eggs and % lb. butter. Put ina baking dish a layer of fish, thena 
layer of sauce, until full; cover the top with bread crumbs and bake for half an hour. 
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OYSTER STEW 


Put into a colander 1 quart of oysters. Pour over them 34 cup of cold water, 
reserving the liquor. Heat the reserved liquor to boiling point and strain through 
a double thickness of cheesecloth. Add oysters and cook :stirring occasionally 
until oysters are plump and edges curl. Remove the oysters 
with a skimmer to a heated tureen. Add % cup scalded 
milk and some pepper to the oyster liquor. Then pour all 
over the oysters. 


LITTLE NECK CLAMS 


on) ez Serve raw, like oysters, on the half-shell. 
if 3°35 — RECHAUFFE OF FISH 


Take a pint of cold boiled fish, cut in small pieces. Put into the chafing-dish 
with 2 tablespoons butter, % cup milk or cream, 1 cup of fine cracker or bread 
crumbs, a little pepper and salt and 1 egg slightly beaten. Let it simmer for 5 or 
6 minutes. 





LOBSTER CUTLETS 


‘Two cups of lobster meat, 2 tablespoons Regal flour, one tablespoon of chopped 
parsley, 34 of a cup of cream or milk, 1 tablespoon of butter, 2 eggs (yolks only). 
Chop the fish into small pieces using a silver knife and adding the seasoning. Heat 
the milk to scalding, rub the butter and flour to a smooth paste, add this to the 
milk and stir until it thickens. Then add the beaten yolks of the eggs. Cook one 
minute and remove from the fire. Carefully add the lobster to this mixture and 
set aside to cool. When cold, form into balls, dip fish into beaten egg and then in 
bread or cracker dust and fry in smoking hot fat. Drain upon brown paper and 
serve garnished with lemon. 


BAKED CLAMS 


Prepare 25 clams and drain. Take % pint of cracker crumbs, 4% cup of warm 
milk, 4 cup of clam liquor, 2 beaten eggs, 1 heaping tablespoon of butter and salt 
and pepper. Mix in one dish the crackers and moisten first with the milk, then 
with clam liquor. Add the eggs and butter and the clams 
chopped fine. Fill 12 clam shells heaping full, sprinkle each 
with bread crumbs and brown in the oven. 


CLAM FRITTERS 


Strain 1 pint of clams saving the juice. Add to this juice 
sufficient water to make one pint. Mix into it 1 egg well 
beaten and sufficient Regal flour to make a light batter also 
the clams chopped and some salt. Drop by the spoonful 
into boiling hot lard. 


OYSTER “COCK TATL 


Mix together the strained juice of half a lemon, 4% teaspoon of vinegar, 8 drops 
of tabasco sauce, 4% teaspoon of horseradish, and % teaspoon of tomato catsup. 
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Add 8 oysters and let stand 5 minutes. Do not chop large oysters but use blue 
points or a small oyster. Have glasses chilled before filling. Use claret or cock- 
tail glasses. 


LOBSTER WIGGLE 


Into the chafing-dish, put 2 tablespoons of butter and 
2 tablespoons of Regal flour. Stir together till like a paste, 
add 1 cup of cream or rich milk, 4% teaspoon of salt, a dash 
of paprika, 1 teaspoon of lemon juice and chopped parsley, 
Beat till creamy with a whisk. Add 1% cup of lobster 
meat cut into small cubes. Cook for a few minutes with 
the lid on. Just before serving, add % a can of French 
peas. Pour over fingers of buttered toast. 





SOFT SHELL CRABS 


Dry the crabs, sprinkle them with pepper and salt, roll them first in Regal flour 
then in egg (half a cup of milk mixed in 1 egg) then in cracker dust, and fry them 
in boiling lard. 


DEVILED CRABS 


When the crabs are boiled, take out the meat and cut it into smail pieces; clean 
well the shells. To 6 ounces of crab meat, mix 2 ounces of bread crumbs, 2 hard 
boiled eggs chopped, the juice of half a lemon, cayenne pepper and salt. Mix all 
with cream or cream sauce or what is still better, a Bechamel sauce. Fill the 
shells with the mixture, smooth the tops, sprinkle over sifted bread crumbs and 
color in a quick oven. 


OYSTER COCKTAIL 


Seven teaspoons of horse-radish, 7 teaspoons of vinegar, 10 teaspoons of lemon 
juice, 1 teaspoon of tabasco sauce, salt to taste, 1 quart of oysters for 12 people. 
Serve in glasses. 


LOBSTER THAKERAY 


Two or three lobsters cut into squares, the fat (or green part) of one or two, | 
saltspoon of salt, 3 dashes red pepper, 1 tablespoon walnut catsup, % Ib. butter, 1 
scant spoon paprika. This can be made in a chafing-dish. 


SCALLOPED SCALLOPS 


Fry a light brown in butter, shaking often to prevent 
burning; if you have the shells, wash thoroughly and but- 
ter, otherwise use a baking dish well buttered. Put ina 
layer of bread crumbs well buttered, then one of scallops | 
and so on until the dish is full having the crumbs on top. 
Cover with a white sauce made of 2 tablespoons of butter I 
and 2 tablespoons of Regal flour cooked together and then 
stirred smooth inva pint of milk, and bake 20 minutes or 
until nicely browned. 


CREAMED OYSTERS WITH CELERY 


_ Clean one pint of oysters and cook them in their own liquor until they are 
plump. Drain them straining the oyster liquor and add to it enough thin cream 
to make 1% cup. Melt in the chafing-dish 3 tablespoons of butter, add 5 table- 
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spoons of Regal flour and stir toa paste. Pour in the liquid gradually and beat till 
creamy. Season with pepper and salt and celery salt. Add the parboiled oysters 
and cook till just at the boiling point. This may be poured over slices of buttered 
toast then sprinkled with very finely chopped celery. If plain creamed oysters 
are desired, leave out the celery and celery salt and if toast is not obtainable, the 

dish is excellent served with bread and butter sandwiches. 


CREAM CRAB 


One tablespoon of butter, 3 tablespoons of Regal flour, 1 
teaspoon of minced onion, 1 blade of mace, salt and pepper; 
meat of one crab in rather large pieces, 1 pint of cream, 1 
egg beaten. Cook onion and mace in butter. Take spoon 
and remove onion and mace. Add the flour and cook a 
minute. Then add cream and cook until it thickens. 
Season, add the beaten egg; then the crab. When crab 





is hot, serve on toast. 


SHRIMPS, NEWBERG STYLE 


These are prepared in the chafing dish. Use the shrimps which come in glass. 
Melt a tablespoon of butter, add the contents of 2 jars of shrimps which have 
been drained and wiped dry, season with a teaspoon of salt and a dash of cayenne, 
1 tablespoon of brandy and two of sherry, cover and cook slowly 5 minutes. In 
the meantime, beat the yolks of 4 eggs thoroughly and add 1 cup of cream to 
them. Pour over the shrimps, stir a few moments till creamy and serve im- 
mediately with celery and home-made finger rolls. 


OYSTERS A LA SNOWDON (For chafing Dish) 


Heat 1 quart of cream, season to taste with celery, salt, paprika and a few drops 
of tabasco. When very hot, place in cream about a pint and a half of large 
selected oysters, thoroughly drained and let stand until a trifle curled. Then 
add 2 or 3 tablespoons of Madeira and serve in hot plates. 


DEVILED OYSTERS 


Clean, drain and slightly chop 1 pint of oysters. Add to a sauce made from 4 
tablespoons of butter, 4 tablespoons of Regal flour and 2% of a cup of scalded 
milk. Add the yolk of 1 egg, % teaspoon of salt, a dash 
of cayenne, 1 teaspoon of lemon juice and % a tablespoon 
of finely chopped parsley. Arrange buttered oyster shells 
in a dripping pan half full with the mixture and cover with 
buttered crumbs. Bake from 12 to 15 minutes in a hot 
oven. Send to the table garnished with parsley and lemon. 


A LITTLE OYSTER STEW 
(For chafing Dish) 


Put into the chafing-dish 2 tablespoons of butter and 
1 tablespoon of Regal flour. Stir with a whisk till like a paste. Then pour 
in one cup of strained oyster liquid and 4 tablespoons of cream. When it 
begins to boil, add 20 oysters and a dust of paprika and salt. Put on the lid and 
allow the stew to cook for about 2 minutes. Then the gills will be curled 
up. Serve in bouillon cups with saltine wafers. 
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LOBSTER A LA NEWBERG (For Chafing Dish) 


Put in chafing-dish 1 tablespoon butter, 1 cup cream (or milk with a little corn- 
starch), 2 cups lobster, yolks of 2 eggs, 1 wine glass of sherry. Serve with saltines. 


CREAMED OYSTERS 


Make a good cream or white sauce, wash and drain 
oysters, put intosauce. Let stand until well heated. Then 
serve. 


SHRIMPS WITH TOMATO SAUCE 


Cook together 1 tablespoon each of butter and Regal 
flour until they bubble, stir into this 14 pint of strained : 
tomato liquor, 1 bay leaf and 1 grated onion. After they have been cooked for 10 
minutes, stir the sauce until thick, then add ¥% pint of shrimps. Season and 
serve. 





BROOK TROUT 


Wash and dry the fish thoroughly, sprinkle a little pepper and salt over them 
and roll in cornmeal. Use one part butter to two parts lard and fry to a golden 
brown. Drain and serve with slices of bacon and hard boiled eggs cut in rings 
and laid around the platter. 


SCALLOP COCKTAIL 


Clean scallops, put in saucepan.and cook until they begin to shrivel. Drain, 
chill and put in small scallop shells, allowing 2 shells and 10 scallops for each 
person. Arrange on plates of crushed ice, with lemon baskets in center filled with 
cocktail sauce, same as for oyster cocktail. 


OYSTERS WITH COCKTAIL SAUCE 


Twenty-four oysters on half-shell, 3 tablespoons lemon juice, 2 tablespoons to- 
mato catsup, 1 tablespoon finely chopped onion, 12 drops tabasco sauce, % tea- 
spoon grated horse radish, salt, 4 lemons. Cut 2 sections from each lemon, re- 
move juice and pulp leaving basket with handles. Mix lemon juice with other 
seasonings, adding salt to taste. Put mixture in baskets 
and place each one in center of a deep plate of crushed ice. 
Arrange six oysters around each basket and serve for a 
first course. 


OYSTERS ON THE HALF-SHELL 


Leave oysters on deep halves of shells, allowing six to 
_ each person. Place on plates of crushed ice with small ends 
towards the center and where they meet, place a half of a 
lemon cut in points and sprinkle with a few grains of paprika. 


LOBSTER COCKTAIL 


One cup lobster meat, 1% cup tomato catsup, 2 teaspoons Worcestershire 
sauce, 14 cup lemon juice, 1% teaspoon tabasco sauce, % teaspoon finely chopped 
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chives, salt to taste. Mix ingredients, salt to taste, chill thoroughly and serve in 
cocktail glasses. 


MACKEREL WITH LEMON BUTTER 


Split and bone mackerel and wipe with cheesecloth. 
Broil first on flesh side and then on the skin side, over a bed 
of hot coals or under the gas flame. Make 6 triangular 
slices of toast and spread with lemon butter. Cut fish and 
arrange pieces on the toast. Garnish with slices of lemon 
2 and watercress. 
5 $2 4 


| FILLETS OF HADDOCK (Lemon Sauce) 


One small haddock, 5 tablespoons butter, 1 cup water, 
two tablespoons Regal flour, 2 tablespoons lemon juice, 2 slices of onion, % cup of 
cream, 1 egg yolk, salt, pepper. Skin and bone the haddock and put in buttered 
pan; cover with 3 tablespoons melted butter and pour around the water to which 
has been added the lemon juice and onion. Cover and bake 25 minutes. Melt 2 
tablespoons butter, add the flour and when smooth, the liquor from the pan and 
stir until it boils. Beat egg yolk slightly, add cream and stir into the sauce just 
before serving. Season with salt and pepper, strain over fish and garnish with 
parsley and lemon. 


CAVIARE CANAPES > 


Season Russian Caviare with a few drops of lemon juice. Cut bread in % inch- 


slices, then in rounds or rectangles. Toast on 1 side and spread untoasted side 
with seasoned caviare. Decorate edges with chopped white of hard boiled egg and 
cooked yolk. Force through a strainer and serve on doilies on individual plates 
for a first course. 


DEVILED SARDINES 


Peel off the skin of 8 large sardines and put them into a chafing-dish. Mix 1 
dessertspoon of English mustard, 1 teaspoon of finely chopped pimentoes, and 2 
tablespoons of Worcestershire, and pour over the sardines. Place over a brisk 
heat for 3 minutes. Have ready 4 strips of nicely buttered toast very hot and slip 
two sardines on each strip. Serve on hot plates garnished with parsley and thin 
slices of lemon. 


CREAMED OYSTERS IN TOAST CUPS 


Firm 1 pint of oysters by pouring one quart of boiling 
water over them; drain and chop fine. In the chafing-dish, 
melt two tablespoons of butter, turn in the oysters, dust 
with a little salt and pepper andsauté until nicely browned. 
Add 2 tablespoons of powdered crackers and 34 of a cup of 
sweet cream. Stir all together and cook 3 minutes. Serve 
in toast cups garnished with parsley. To make the toast 
cups, cut slices of bread 2 inches thick and 4 inches square. 
Remove the crust and scoop out the crumbs until a shell 
is formed, about % inch all round. Brush inside and 
outside with melted butter and brown in a quick oven. 


PIS Hac RO OU EES 


Pick up the fish and to 2 cupfuls, add 34 of a cup of stiff white sauce made with 
2 tablespoons of Regal flour, one of butter and the hot milk. Season well and 





? 
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spread out to cool, then mold into croquettes, cover with sifted crumbs, dip in. 
half beaten egg yolk and crumbs again and let them stand and dry for an 
hour. Cook two at atimein a wire basket in deep fat. Serve with peas or 
tomato sauce. 


FISH SOUFFLE 


Cut up the fish and heat with 1 cup of white sauce to one 
cup of fish; make the sauce with a tablespoonful of butter, 
one and a half of Regal flour and one of hot milk. Cook 
thick; simmer the two a moment and add the beaten yolks 
of three eggs. Cook 2 minutes more and cool; beat the 
whites stiff and fold in and bake 40 minutes. Serve at 
once. Thisdish can be seasoned with curry if desired 
or merely salt, pepper and a little chopped parsley. 


PICKLED FISH 





Purchase 4 lbs. of salmon or halibut, wash; put it in a kettle and cover with 
boiling water; add a tablespoon of salt and boil gently for 30 minutes. When done, 
drain and stand aside to cool. Take off the skin, cut the fish into convenient 
pieces. Put 1 quart of good vinegar in a porcelain lined kettle, add 2 blades of 
mace, six whole cloves, 2 bay leaves, a small onion chopped, a dash of red pepper, 
2 tablespoons of sugar; bring to boiling point, drop in the pieces of fish and let 
them boil up once. Have ready 4 or 5 quart glass jars. See that they are scalded 
and made clean. Lift each piece of fish, arrange them in the jars, cover with the 
boiling vinegar, adjust the rubbers, take the tops from a kettle of boiling water, - 
screw on quickly and stand ina cool dry place. This will keep for months. 


FILLET OF HALIBUT CHOPS 


Cut slices of halibut into fillets, season with pepper and salt, spread a tablespoon 
of seasoned mashed potatoes to which add 2 yolks of eggs and minced parsley; 
fold other half of fillet to form chop; dip into beaten egg, crumb; fry in fat, drain, 
insert piece of macaroni in each chop; decorate with frill, garnish with lemon and 
celery. 


FRIED OYSTERS 


Select large oysters. Drain and wipe them by spread- 
ing upon a cloth, laying another cloth over them and press- 
ing lightly. Roll each oyster in beaten egg, then in cracker 
crumbs containing a very little pepper. Fry in a mixture 
of equal parts of lard and butter, or oil. 


OYSTER PATTIES 


One quart oysters minced fine, 1 cup of rich drawn butter, cayenne and black 
pepper to taste. Stir minced oysters in drawn butter and cook five minutes. 
Have ready some shells and fill with the mixture. Set in oven 2 minutes to heat 
and send to the table. 
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FISH PIE 


Cooked fish, cooked potatoes, % pint of white sauce, pepper and salt. 
Grease a pie dish and into it put any remains of cold white fish, freed from 


the skin and bones. 





Send hot to the table. 


Pour the sauce over the fish and season with pepper 
and salt. Mash the potatoes and spread them neatly over 
the fish. Placea few smalllumpsof butterontop. Bake in 
a hot oven for 20 minutes and serve hot. 


FISH SCALLOPS 


Two cups of cold fish, either salmon or other boiled fish. 
Pick the fish carefully, moisten with an egg and % cup of 
milk. Adda teaspoon of Regal flour, a teaspoon of sauce, 
salt and pepper to taste. Place in a deep dish and cover 
with bread crumbs, butter the top and brown in the oven. 


FISH BALLS 


Allow a half cup of shredded fish to a cup of hot mashed potatoes, mix well with 
a well beaten egg, add a little pepper and a small piece of butter. Form in balls, 
dip in Regal flour, egg and fresh bread crumbs and fry in hot fat. 


SMOKED HERRINGS 


Broil the herrings, pare off the skin and trim off the heads‘and tails, split and 
scrape the loose bones. Place on strips of buttered toast and put in the oven for 5 
minutes and serve hot. 


BROILED TROUT 


Clean and split them open, season with a little salt, and cayenne; dip in whipped 
egg, dredge with Regal flour and broil over a clear fire. Serve with sauce. 


FINNAN HADDIE A LA CREME 


Prepare the fish by soaking it in plenty of cold water for one hour, then parboil 





for at least 20 minutes. Remove from the water and 
wipe dry. Separate into flakes. Put 2 cups ofthe fish in- 
to the chafing-dish with 1 cupofcream. To this, add 1 
tablespoon of finely chopped pimentoes and 1 table spoon 
of Regal flour rubbed smooth in 1 tablespoon of butter. 
Cook five minutes, season witha little salt if necessary 
and a dash of pepper. 


COURT BOUILLON 


Two cups cold water, 3 slices carrot, 1 slice onion, one 


sprig parsley, 2 tablespoons lemon juice, bit of bay leaf, 44 teaspoon peppercorns, 

1 teaspoon salt. Put ingredients in sauce pan, adding head and bones of fish 
if at hand. Bring to boiling point and cook 30 minutes or until reduced to 
1 cup. Use for sauces, fish, aspic, to flavor the water in which fish is cooked 
or as a foundation of a fish soup. . 
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Invalid Cookery 


PRUNE JELLY 


Stew a cup ofeprunes in sufficient water to cover them well. When tender, pour 
through a potato press or a colander; add 1 ounce of gelatine previously soaked 
for half an hour in a little water. Return to the fire, sweeten to taste, let cook 3 
minutes and pour in molds to cook. 


APPLE AND CUSTARD 


Pare and core a large apple, fill the cavity with sugar. Puta little water in the 
bottom of a dish and bake. Make a custard of a cup of milk, 1 teaspoon of sugar, 
a small teaspoon of cornstarch, yolk of 1 egg. Flavor to taste after boiling thick 
and pour around the baked apple. Use the white for a meringue. Eat cold. 


SLIP 


One tablespoon of cornstarch, 1 pint of boiling water, 1 small cup of sugar, 
juice and rind of 1 lemon. Boil till thick and pour in a baking dish. Beat the 
white of an egg with a tablespoon of sugar spread on top. Brown slightly and 
serve cold with boiled custard. 


FRUIT BLANCMANGE 


A cup of any fruit juice, fresh or canned, heated, sweetened to taste and thick- 
ened with a tablespoon of cornstarch. Cook well and serve cold with milk. Ha 
little less cornstarch is used and when nearly cold, the stiffly beaten white of an egg 
is added, a delicious float is the result. All juices should be strained. 


EGG CREAM 


Two eggs, 2 tablespoons of sugar, juice and grated rind 
of half a lemon. Separate yolks from whites of eggs and 
beat with sugar in bowl until both are well mixed; then add 
lemon juice and rind and place the bowl in a dish of boiling 
water on the stove. Stir slowly until the mixture begins to 
thicken; then add beaten whites of eggs and stir for 2 
minutes or until the whole resembles very thick cream. 
Remove from fire and pour into a small pudding dish and 
cool. Serve in small dainty cups or glasses. 


GRUEL FOR INVALIDS 


Put a pint of water on the stove and as it heats, stir in 2 tablespoons of oatmeal 
and a pinch of salt. When the gruel is well boiled, break an egg into a bowl and. 





beat light with enough sugar to sweeten it. Pour the boiling gruel on the egg and =,” 


sugar and beat hard. A wineglass of sherry may be added if desired. ; 
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RICE WATER 


Two tablespoons of rice, i quart of boiling water. Simmer 2 hours, strain, adda 
pinch of salt, sugar and brandy to taste. Use either hot or cold. A few raisins 
can be boiled in with the rice sometimes. 


BEEF TEA AND OATMEAL 


A tablespoon of well cooked oatmeal and a cup of beef 
broth to thin it. Season to taste; serve hot with toast. 


BLANCMANGE 


One and a half tablespoons of cornstareh, 1 of sugar, 1 
pint of milk, a pinch of salt. Let the milk come to a boil, 
add the starch, dissolved in a little cold water, salt and sugar. Stir till thick, then 
cook for 30 minutes in a double boiler. When it has partly cooled, add a beaten 
egg and any flavoring desired. Serve with milk when cold. 





TAPIOCA JELLY 


One-half cup of tapioca, 2 cups of water, % cup sugar, juice and rind of 4% 
lemon. Cook the tapioca in the water for 1 hour using a double boiler. At the 
end of that time, add the lemon and sugar and 3 teaspoons of brandy. Strain and 
serve cold with milk. This is one of the few things for the sick of which enough 
can be prepared for several meals. 


CRACKER PUDDING 


A cup of milk, 1 tablespoon of cracker crumbs, yolk of legg. Bake and makea 
meringue of the white and a generous tablespoon of sugar. Flavor with vanilla 
and serve with sweetened milk. 


BAKED CUSTARD 


One egg beaten light, a scant pint of milk, 2 tablespoons sugar. Pour ina small 
buttered pan, grate nutmeg over the top, set in a large pan of boiling water and 
bake ina moderate oven. Watch it or it will cook too much. Insert a knife blade 
Page if it comes out clean, the custard is done. Serve it 
cold. 


ORANGE PUDDING 


One half cup of sugar, 2 tablespoons of rolled cracked 
crumbs, 1 egg, 1 small orange (grate rind of half only), a 
pint of milk or water. Bake like custard and serve cold. 


OMELET 


Beat one egg separately, the white till stiff but not dry. Add 1 tablespoon of 
milk to the yolk, mix well, stir in the white and pour in at once into a hot 
buttered pan. Set ina quick oven till a delicate brown, Loosen the edges, lift 
up one end with a cake turner, fold over and serve at once. This omelet does 
not toughen or get heavy. , 
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SHIRRED EGGS 


_ Beat one egg very lightly witha fork; add a tablespoon of milk and mix. Pour 
into a hot pan where a teaspoon of butter has melted. Stir constantly with the 
fork until thick and creamy. Serve on hot buttered toast. 


MILK SOUP 


A pint of boiling milk poured over 3 tablespoons of fine 
cracker or bread crumbs. Salt to taste. 


SYLLABUB 


Dissolve a generous teaspoon of sugar in a teaspoon of 
brandy. Put in a pint cup and milk, shake until foam 


reaches the top. 
BEEF BROTH AND EGG 


Make a good broth and pour over a well beaten egg. Season with salt and 
serve with a slice of delicately browned toast. 


EGG WATER 


Stir the whites of two eggs in a half-glass of ice water. Add salt or sugar to 
taste. Thisis especially good for bowel trouble. 


BRAN TEA 


This is so good and nutritious it ought to be more widely used. Add one pint of 
boiling water to % pint of wheat bran. Let stand on the back of the stove for an 
hour but do not boil. Strain and serve with sugar and cream same as coffee. 


POTATO SOUP 


One generous tablespoon of mashed potatoes. Add gradually 1 pint of new 
milk. Place on the stove and when hot, stir in a heaping teaspoon of cornstarch 
- dissolved in cold milk. Let boil up several times. Season with salt and celery salt 
or a sprig of parsley. The potatoes must be free from lump. Rice may be sub- 
stituted if liked, but also must be mashed and the milk added slowly. 


MILK AND ALBUMEN 


Afpint of new milk, unbeaten whites of 2 eggs, a small pinch of salt. Put in 
a clean quart bottle, cork and shake hard for 5 minutes. 





Ea 
ene 

Regal Flour is milled especially for house baking—it is 
the finest flour obtainable. White as snow, rich and 
nourishing, it makes rich, light pastry and cakes that are 
truly masterpieces of the baker's art. Milled in Canada’s 
most up-to-date mills with the choice of Canadian Wheat, 
blended by experts, it is guaranteed as a No. | flour. 

Soldin bags of 7 lbs. andover. _ 
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Meats and Poultry 


TO BROIL STEAK OR CHOPS 


The meat is exposed directly to an intense heat either over or under the flame. 
Wipe meat withaclean dampcloth. Place the meat ona wire rack lightly greased 
and sear quickly on the side; turn and sear the other side. Continue cooking and 
turning until both sides are a rich brown. Remove to hot platter, season with 
butter rubbed to a cream, salt and pepper. Garnish with parsley or cress and 
serve at once. A steak 1% inch thick to be medium rare, will take about ten 
minutes; chops 6 minutes. 


TO ROAST OR BAKE BEEF, LAMB, MUTTON 


Scrape and trim meat, wipe clean. Place ona rack in a dripping pan, dust with 
pepper.. Barely cover bottom of pan with water, add a teaspoon of salt. The 
meat may be dusted with Regal flour. Place in a hot oven to quickly sear all sur- 
faces. Reduce the heat and continue cooking, basting every 10 minutes with 
drippings in pan, until meat isdone. Fifteen minutes for each pound is about cor- 
rect. ‘Serve at once, * 


STUFFED SPARE RIBS 


Make a dressing as for fowl, using dry bread crumbled fine. Add'‘a couple of 
large boiled, mashed potatoes, one medium sized onion chopped fine, salt and pep- 
per to taste and a sprinkle of sage. Dampen potatoes with enough water to forma 
loaf. Put spare ribs in a pan and dressing on top with another layer of spare ribs 
on top of this and sprinkle with salt and pepper. Put one-half cup of water in pan 
and keep ribs basted to prevent drying out. 


POT ROAST 


In a hot frying pan, melt a lump of butter, or fry out a 
small piece of pork. While very hot, put in the roast, 
browning allsides. Rollit over, do not insert the fork soas 
to keep all juices in. “hen browned, put in a pot, cover 
closely and cook slowly for three hours, turning occasional- 
ly. Keep about a cupful of water under the meat and 
sprinkle alittle Regal flour, and salt over the meat 15 minu- 
tes before taking out. 


VEAL AND PEAS 


Cut cooked veal into small pieces; add % as much green peas; make-saucefof 
butter, Regal flour and meat juice and seasoning. Stir in veal and peas, reheat 
and serve. 
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CALF’S LIVER > 


Cut a liver into slices, roll them in Regal flour mixed with salt, paprika 
and pepper, then cook in hot fat till lightly colored. Remove the liver and 
keep hot. Slice fine 2 onions and cook in the pan then add 2 or 3 table- 
spoons butter and when melted, add 3 tablespoons Regal 
flour and cook. Add liver to gravy, also a tablespoon of 
finely chopped parsley. Serve hot. 


IRISH STEW 


Use either beef or mutton. Cut into pieces about an inch 

square and cover with cold water. Toeach pound of meat, 
allow one onion, 4 good sized potatoes, salt and pepper to 
taste. Cover and cook very slowly for 2 hours. Thicken 
gravy with Regal flour blended with a little water or butter and serve hot. 





SCALLOPED LAMB OR BEEF 


Remove skin and fat from thin slices of cold meat, cover the bottom of a baking 
dish with buttered cracker crumbs, add a layer of meat and one of macaroni or 
rice boiled. When all this is used, pour over tomato sauce and cover with but- 
tered cracker crumbs and bake until brown. 


ROAST SPARERIBS DRESSING 


Stuff the ribs with a dressing made of one small stale loaf of bread, one quart 
thinly sliced apples, 1 cup seeded and chopped raisins, 14 cup butter or pork fat, 1 
cup chopped nuts and the grated rind and juice of half a lemon. 


CROWN ROAST OF PORK 


The ribs may be made into a crown the same asa crown roast oflamb. Fill the 
center with the stuffing for roast spareribs before roasting. 


BOILED MUTTON AND BROTH 


Use 1 lb. neck of mutton, 1 quart boiling water, 1% 
ounce pearl barley, salt, pepper, 1 carrot, 1 turnip, 1 
onion, asmall piece of cabbage and a tablespoon of parsley. 
Wash barley, put into saucepan with boiling water, cut 
vegetables into dice and let them boil for an hour before 
adding meat. Wipe the mutton, put into water when 
boiling and carefully remove scum as it rises. Serve with 
caper sauce. 





SAVORY HEARTS 


Take lamb or calve’s hearts, fill with a dressing of bread crumbs, sage; salt and 
pepper. Bake ina quick oven until tender, about 15 or 20 minutes. Cover with 
mashed potatoes, bake until brown and serve hot with brown gravy. Beef’s heart 
is also delicious with the above stuffing, but it should be cooked more slowly as it 
takes much longer to bake. 
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HAMBURG STEAKS 


One pound of minced beef, 1 teaspoon salt, 74 teaspoon pepper, 1 teaspoon 
onion juice. Mix together all ingredients and shape with the hands into six 
round cakes, about 34 of an inch thick. Fry in fat about 8 minutes. Serve 

ene tomato sauce. 


VEAL LOAF 


Three lbs. of upper part of leg of veal, chopped fine, % Ib. 
of well selected salt pork, chopped fine, 2 eggs well beaten, 
1 cup of crackers rolled to a powder, 1 teaspoon salt, 1 tea- 
spoon pepper, | teaspoon sage. All the ingredients should 
be mixed thoroughly and then baked in a bread pan for 1 
hour or more. 


BRAWN 


Get a pig’s head and some lean pieces, place in a saucepan and cover with cold 
water. Bring to boiling point and continue cooking until the bones will come 
away easily from the meat. Place this ona large dish and remove all the meat cut 
intosmall pieces. Season with salt, pepper and a dash of nutmeg. Place this into 
wet molds and fill up with the stock from the bones to which add three or four 
sheets of gelatine. Allow to set thoroughly. Turn out and serve with salad. 
This may be made with veal or rabbit. 





MEAT PATTIES 


Put 1 lb. of lean steak through a meat chopper, place it in a hot saucepan and fry 
it a few minutes, then add 1 tablespoon of Regal flour, 1 teaspoon of salt, % tea- 
spoon pepper, #4 teaspoon Worcestershire sauce, and 34 cup of stock or water. 
Cook 15 minutes and turn out on a platter to cool, 


CURRIED BRISKET WITH RICE BORDER 


Two lbs. of brisket, 2 cups of cut onions, 2 teaspoons salt, 2 tablespoons Regal 
flour, 2 teaspoons curry powder, 1 tablespoon celery. tops. Cut meat into thin 
slices, brown on both sides in hot iron pan (no fat is needed as meat is fat enough). 
Then put in boiler and cover with boiling water. In the 
pan in which the meat was browned, fry the onions and 
add to meat. Add salt and boil slowly 3 hours or until 
tender. Mix flour and curry with a little water, add to 
meat with the celery tops and boil 10 minutes. Serve with 
3 cups of boiled rice as a border. 


VEAL BALLS WITH TOMATO SAUCE 


1% lb. of neck of veal, 1 cup of dry bread crumbs, 1 tea- 
spoon grated onion, 1% teaspoon nutmeg, % lb. salt pork or 
bacon, 2 teaspoons of salt, 1 teaspoon of. catsup, 1 teaspoon of kitchen bouquet. 
Put raw meat and pork through a meat chopper; add the bread crumbs and 
seasonings. Mix well and roll into eight balls. Brown quickly in hot dripping 
or oil; place in an earthenware serving dish. Cover with strained tomato sauce 
and bake 45 minutes. Serve in the casserole. 
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MOUTON EN CASSEROLE 


One lb. mutton, 2 onions, %4 pint tomato purée or ™% pint box of 
tomatoes, 1 ounce dripping, 1 ounce Regal flour, a pinch of dried herbs, 2 
ounces spaghetti or macaroni. Fry the meat brown on both sides in dripping. 
Add the flour and mix tomatoes, onions, also a little water 
if necessary. When this comes to boiling point, put in the 
meat with seasonings and let it simmer gently in the casse- 
role for one hour and a half. Boil the macaroni in salted 
water till tender, drain well and keep hot. Serve in casse- 
role. Rub the tomatoes through a sieve, add the macaroni 
to the sauce. Fill the center of the dish with macaroni and 
pour sauce over and around. 


STUFFED LEG OF MUTTON 


Have the bones removed. Fill the space with a dressing of 1 cup of bread crumbs 
worked with butter, 2 tablespoons of finely minced almond, pepper, salt, parsley, 
and a little onion juice. Sew or tie up that the stuffing may not escape. Have 
ready in your roaster a carrot cut in dice, a sliced tomato, a small onion, a stalk of 
celery, alittle parsley. Lay the mutton upon them, pour over 2 cups of boiling 
water, cover closely and cook 2 hours, basting 4 times. Remove the cover, brown. 
Rub the gravy through a colander, thicken with Regal flour browned, and send to 
the table in a sauce boat. Mashed or stewed young turnips are a good vegetable 
to serve with it. 





RISSOLES 


Some cold meat, half the quantity of boiled rice, chopped onion and parsley, a 
little gravy or stock, egg and breadcrumbs or flour and breadcrumbs and milk, 
Put the meat through a mincer and mix with the boiled rice. Add half onion chop- 
ped fine if the quantity of meat and rice is sufficient for eight rissoles and plenty of 
chopped parsley to flavor. Season with pepper, salt, Worcester sauce. Add gravy 
to bind the mixture. Divide into equal parts and shape into balls, brush with egg 
and roll in. dried breadcrumbs, fry in very hot fat. 


KROMESKIES 


° 


This is a very useful recipe as the last remnants of a joint may be utilized that 
would otherwise be too small a quantity to serve. Put 
meat through a mincer, season well with pepper and salt 
and moisten with alittle gravy. Cutsome bacon very thin, 
lay a spoonful of minced meat in each slice and roll up. 
Dip each roll in thick batter made from 2 tablespoons of 
Regal flour, 1 egg and just enough milk to form a thick 
coating. Fry in hot fat and serve with mashed potatoes. 


HEAD CHEESE 


Head cheese is made from pork. Get a head of pork, f 
season with salt, pepper, allspice, cloves, a wine glass of sherry. The meat is first 
boiled for about 3 or 4 hours or until it separates easily from the bones. Cut up in 
quarter inch cubes. Then strain the stock in which meat was cooked. Add cut up 
meat, seasoning, 1 onion chopped fine (or a little garlic) boil slowly 20 minutes. 
Then put in molds or individual cups. Let set and serve cold. 
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A GOOD MEAT PIE 


Cut into small bits any cold meat you have on hand (or several kinds 
if you wish). Make a thin gravy of the liquid in which the meat was 
cooked by stirring into it while boiling a little Regal flour rubbed smooth in 
water.. Season well. Turn the meat and gravy into a pud- 
ding pan and cover with a soft biscuit dough piercing seve- 
ral times to allow the steam to escape. Bake in a quick 
oven. 


CHICKEN PIE 


Bake a short biscuit crust in a deep dish. Have ready 
tender chickens cooked as for fricassee and browned in hot 
butter; prepare a sauce of 1 cup of the liquor, browned 
Regal flour, a can of mushrooms cut fine, pepper and salt, and 1 pint sweet.cream. 
Arrange the pieces in the pie crusts; as soon as baked,pour over sauce; garnish © 
with parsley and balls of cooked potatoes. 





BEEF LOAF 


Chop cold beef fine, add half as much stale bread crumbs, pepper and salt, 1 un- 
beaten egg, a small onion finely chopped. Steam 1% hour in a well buttered bowl. 
Make a sauce with Regal flour, butter and milk, warm a little tomato juice and 
strain into the sauce. Pour this sauce over the loaf before serving. 


LIVER CUTLETS 


One egg, 1 Ib. of calf’s liver cut in thin slices, beat up the egg, dip in the liver 
then into powdered crackers and fry brown. Serve with slices of bacon fried to.a 
crisp. 


VEAL CUTLETS 


One egg, cracker crumbs rolled fine, veal cutlets. Beat the egg, dip the cutlets 
which have been seasoned with pepper and salt, then roll them in cracked crumbs. 


Fry a nice brown in % lard and % butter. . ’ 
MOCK DUCK 


Take a round steak, spread out and pound. Make a 
dressing of bread crumbs (rubbed fine), put one spoon of 
butter in frying pan and add bread crumbs, a little chopped 
onion, salt and pepper and sage to taste. Spread this on the 
steak and roll, bind well with string and secureends. Place 
in pan with 1 cup of warm water. Bake until brown. 
Garnish with mashed potatoes. 


SHEPHERD’S PIE 


Cook some potatoes and mash them smooth with milk or white sauce. Putina 
layer of them in the bottom of a dish; over this, put the meat which has been 
minced fine and mixed with onion sauce or gravy, as preferred. Cover the meat 
with the rest of the potatoes and put into the oven to brown. Serve hot. 
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PORK TENDERLOINS 


Split tenderloins in halves; fill with dressing and roast, basting well. 










YORKSHIRE PUDDING FOR ROAST BEEF 


Three eggs, 1 pint of milk, 1 cup Regal flour, salt to taste. 
Pour into baking pan in which you have 1 cup of drippings. 
Bake 40 minutes in a moderate oven. Pour off dripping as 
the pudding cooks. 
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CHICKEN POT PIE ("eof 


Take a fat fowl, joint and boil until tender, season to 
taste with salt and pepper; if the fowl is fat, use no butter. 
Have sufficient broth to more than cover the chicken as the dumplings will absorb 
it. When the chicken is boiled tender, set off the fire for afew minutes, then re- 
turn to the stove again and drop the dumplings in by the spoonfuls on top of 
chicken in kettle. This will prevent the dumplings from getting heavy. Cover 
kettle tight and let boil briskly for 25 minutes or longer. Do not let them burn. 


DUMPLINGS 


Take 1 quart of Regal flour, sift into a bowl with 1% teaspoon salt and 3 teaspoons 
of baking powder. Rub flour with butter the size of anegg. Then add 1 pint of 
sweet milk and stir with spcon until mixed. If it seems sticky, add a little more 

flour. 


CHICKEN CROQUETTES 


Take cold chicken, chop very fine, add an equal quantity of smooth mashed 
potatoes, mix and season with butter, salt, black pepper, a little prepared mus- 
tard, a little cayenne pepper. Make into cakes and dip into egg and breadcrumbs. 
Fry light brown. 


JELLIED TONGUE 


Boil one tongue (beef) in salted water for 4 hours or until a straw will run easily 
throughit. Peeland placeinasmallbowl. Add alittle of the water it was boiled 
in with seasoning totaste. Place under a heavy weight in a cool place. 


CURRIED VEAL 


Cut into small pieces some cold roast or stewed veal. 
Fry one small onion (or more) in butter or dripping. Re- 
move the onion and brown the meat thoroughly in fat. 

Cover with water and cook for a few minutes, flavoring 
the mixture with curry powder, allowing 14 teaspoon of 
curry to each pound of meat. Thicken with Regal flour. 
Add 1 tablespoon of vinegar or lemon juice. Serve witha 
border of strained rice. 


WEEE LEDs *GHECK EN 


Boil chicken until meat will slip easily fromthe bones. Remove from the liquid 
and while still warm, remove the meat from the bones. Cover with slices of lemon 
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the bottom of a flat dish which has been buttered. Put a layer of white meat, 
and then a layer of dark alternately until the dish is full. Take 1 pint of stock, 
strain it and add half a box of gelatine (previously soaked) pepper and salt to 
taste. Pourthisoverthechickenandcool. — 


TOAST OF VENISON 


Wash a roast of venison in warm water and dry tho- 
roughly. Put in a deep baking dish with a little boiling 
water, and cover half an inch thick with a coarse paste 
made of Regal flourand water. A thickness of coarse paper 
should be laid over the paste. Cook in a moderately hot 
oven for 4 hours or less according to the size of the roast. 
Twenty minutes before it is done, quicken the fire, remove 
the paste and paper, dredge the roast with flour and baste 
well with butter until the roast is a delicate brown. 
Serve with currant jelly. 





VENISON CUTLETS 


Season venison cutlets with salt and pepper, dip them in beaten egg. Then roll 
them in cracker crumbs. Fry brown in a pan of smoking hot lard and butter. 
Serve, garnished with parsley and slices of lemon. 


SPICED BEEF 


Boil a shank of beef in a little water until the meat drops from the bone. Chop 
very fine and spice with ground cloves, pepper, salt, summer savory. Add suffi- 
cient of the liquor in which it has boiled to moisten well. Press into molds. 


MOCK TERRAPIN 


This may be made from either beef or liver though the latter is more tender. 
Put 2 tablespoons of butter and 2 of Regal flour in a saucepan, adding the flour 
when the butter bubbles; rub smooth, pour in two cups of mixed gravy and water 
or mixed stock, let it boil once; add 4 cups of meat cut into cubes and let this bare- 
ly simmer half an hour. Unless this can be done on the stove, use a double boiler 
as it must not cook rapidly. Season highly with salt, pepper and a little cider if 
you choose. Have ready 4 hard boiled eggs and when the meat is put on a hot 
platter, put slices of these all around the edge. Any sort of cold meat may be 

made into this simple dish. 


PiILAU 


Cook one small onion finely chopped with a tablespoon of 
butter; before it begins to brown, add 2 cups of cold meat 
diced, with salt and pepper and cook very slowly 10 minu- 
tes. Boil half a cup of rice with a cup of water 5 minutes; 
add to the meat and put in also a can of tomatoes and half 
a cup of boiling water, simmer till the rice is perfectly 
tender. 





RICE LOAF 


Another way of utilizing odd scraps of meat is this. Chop the meat, put into 
the frying pan with gravy or water, season well and let it simmer till it is hot and 
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smooth. Thicken witha spoonful of Regal flour rubbed with one of butter. Cook 
half a cup of rice till very tender and dry. Season well. Butter generously a 
bread tin or any mold and line it with the rice pressing it firmly. In the center, 
put the meat draining it if it is too thick, cover with more rice and bake in a pan 
of boiling water in the oven half an hour; turn out on hot dish and serve as it is, 
passing gravy in a sauce boat or put a tomato sauce around 
it. 





CHARTREUSE OF SWEETBREAD 


Prepare sweetbreads by plunging them into cold water 
and allowing them to stand one hour, drain and place at 
once in boiling water salted to which has been added 1 tea- 
‘ spoon of lemon juice or vinegar. Cook slowly 20 minutes, 
then drain again and plunge into very cold water. Remove 
all skin and pipe and cut into small cubes. Mix 1 cup of 
sweetbread with 1 cup of softened bread crumbs, % cup of sweet cream and 1 table- 
. spoon of melted butter. Roll tablespoons of the mixture into small flat shapes, 
with a well drained oyster concealed inside each shape. Just before using, sauté in 
1 tablespoon of hot butter until a golden brown, then turn and brown on the other 
side. Slip on hot plates and serve at once. 





GALANTINE 


One pound round steak, 1 lb. raw ham, 2 eggs, 134 cup bread crumbs, % tea- 
spoon nutmeg, 4 teaspoon pepper, 1 teaspoon salt, juice of 1 lemon, grated rind 
of 1lemon. Put the meat through a food chopper, add eggs well beaten, and re- 
maining ingredients. Pack into a well greased bread pan. Cover with buttered 
paper and steam 4 hours. Serve cold thinly sliced. 


GERMAN SOUR BEEF 


Two cups water, % cup lemon juice, 1% teaspoon salt, 4 teaspoon pepper, 1 
large onion, 1 carrot, 2 lbs. cheap cut of beef. Cut onion in thin slices, carrots in 
strips, add water, lemon juice, salt and pepper and pour over beef and leave over 
night. Drain meat, put in small agate pan, dredge meat with Regal flour and put 
in hot oven until flour is brown. Add 1 cup of the water in which meat was soaked 
and cover closely. Bake slowly and when half done, add vegetables drained from 
water and continue the cooking adding more liquid as needed: When tender, re- 
move to serving dish, and thicken gravy of which there should be 1 cup with 1 
tablespoon of flour, mixed with two tablespoons of cold 
liquid. Add if desired 1% cup of sour cream. Put vege- 
tables around the meat and serve gravy in a sauce boat. 
The lemon helps very much to make tough meats tender. 


Put 1 cupful of olive oil in a frying pan with a clove of 
garlick and a slice of onion and fry brown, add 1 lb. of cold 
roast meat and fry brown. Then add 1 canful of tomatoes 2 
and a chili pepper. Meanwhile boil 12 sticks of macaroni in salted water 
for 20 minutes, then add to the meat with 1 cup of mushrooms (fresh 
or canned) and pepper and salt to taste. When ready to serve, cover thickly 
with grated Parmesan cheese. Serve hot. The meat should be cut in inch thick 
pieces before frying. 
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VEAL SOUFFLE 


Make a sauce of 1 tablespoon of butter, 1 tablespoon of Regal flour, 1 
cup of hot milk, or stock, 1% a teaspoon of salt and a few grains of pepper. 
Add 1 cup of chopped veal and % cup of stale bread crumbs. Remove from 
the fire, add the yolks of 2 eggs beaten light. Fold in the 
whites beaten stiff. Bake 30 minutes in a buttered mold, 
set ina pan of hot water ina moderate oven. 


FRANKFORTS IN CREAM SAUCE 


Make a cream sauce of 1 4% tablespoon each of butter and 
Regal flour and 1 cup of milk. Season with pepper and salt. 
Skin 4 Frankfort sausages. Cut into pieces of about an 
inch long and bring them to the boiling point in the sauce. 


CHICKEN PUDDING 


One half lb. of Regal flour, 1 quart of milk, 4 eggs, 6 ounces of butter, 1 large or 2 
small chickens. Season very highly with pepper and salt. Serve immediately 
upon baking. Line the dish with the chicken, pour batter over it. Have the dish 
hot before the chicken is put in. 


iS 





DUCK 


Pick, singe and wipe outside. Salt and pepper the inside after carefully drawing 
and wiping out with a piece of old linen. Do not wash them. Cut off the wings 
at the second joint and truss the duck neatly. Roast ina very hot oven from 15 to 
20 minutes in a baking pan containing a little water. Baste frequently. Celery or 
onions, or apples cored and quartered are sometimes placed inside the duck to 
improve the flavor. 


MEAT LOAF 


Two lbs. chopped beef, 1 Ib. chopped pork, 2 eggs, 4 teaspoons of milk, 5 crack- 
ers, roll fine, salt and pepper. Mixin loaf with bits of butter ontop. Bake 1 hour. 


CREAMED CHICKEN 


One chicken of 4% lbs. or 2 of 3 Ibs., 4 sweetbreads and one can of 
mushrooms. Boil chicken and sweet breads and when 
cold, cut up as for salad. In a saucepan, put 4 
coffee cups or one quart of cream, in another, 4 
large tablespoons of butter and five of Regal flour. 
Stir the latter until melted, then pour on the hot 
cream stirring until it thickens. Add and stir in a 
small half of a grated onion and a little nutmeg 
and season highly with black and red pepper. Put 
chicken and ingredients together with sweetbreads and 
mushrooms in a baking dish, cover with bread crumbs 
and a piece of butter and bake 20 minutes. It can be made 
without sweetbreads by using more chicken but it is not so good. 


CHICKEN TERRAPIN 


Make a sauce with 2 tablespoons of butter, 2 of Regal flour and 1 cup of cream or 
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half cream and chicken stock. Season with salt and pepper. When boiling hot, 
remove from fire, add 2 well beaten eggs and 1 pint of chopped cold chicken. But- 
ter individual dishes or one baking dish, pour in the chicken mixture and place the 
dishes in a pan of hot water. Spread crumbs on top and bake in a moderate oven 
for 20 minutes. Serve at once. 


BAKED HAM 


Soak the ham in cold water one night. After soaking, 
scrape well. Make a quart of Regal flour into a very stiff 
paste and cover the entire skin side. Place the ham perfect- 
ly level in a roasting pan and fill pan with cold water. Re- 
plenish occasionally with hot water while baking. Fora 7 
to 8 lbs. ham, bake about 3% hours; for one weighing 8 to 
10 Ibs., 4 to 5 hours. 


CLG EN- PLE we RU Si 


Sift together 24 quarts of Regal flour, 2% teaspoons of baking powder, % tea- 
spoon salt. Rub into the flour 1 cup of lard and % |b. of butter. Moisten with 1 
pint of milk. Place on board and rollin 124 lbs. of butter in 4 rollings. Line the 
sides of the dish and arrange 4 chicken stewed until nearly tender, with the largest 
bones removed. Cover with the remaining crust, cut an opening in center for the 
steam to escape. 





IMPERIAL SCALLOP 


One cup of chopped ham, 1% cup of cream sauce, 3 hard boiled eggs, % cup of 
fresh bread crumbs, with a large teaspoon of melted butter. Stir the chopped 
ham in cream sauce, put one-half in a baking-dish; add the chopped eggs, then 
the rest of ham, cover with bread crumbs and bake until it is a very light brown. 


ROAST TURKEY 


Remove the crusts from a stale loaf of bread. Break the loaf in the middle and 
grate or rub the bread into fine crumbs. Season highly with salt and pepper. 
Add a cup of diced celery cooked tender. With a fork mix celery and seasoning 
well through the crumbs, then sprinkle over and through them three or four table- 
spoons of melted butter. With a spoon, put the prepared crumbs in the place 
where the crop was removed until the breast becomes plump. Put the remaining 
crumbs in the body but allow room for them to swell. : 
Fold back the wings. Press the legs close to the body cross- 
ing the drumsticks in front of the tail. With small skeevers 
and strong cord, fasten in proper shape. Place the turkey 
back up on a rack in the roasting pan. When the back is 
browned, turn the turkey over and when the breast and. 
sides are nicely browned, baste with a thin gravy every 10 
or 15 minutes until the fowl is cooked. An 8 lb. turkey 
will cook thoroughly in 2 hours. 


ROAST LAMB 


Wipe the meat with a damp towel, place in a baking pan and dredge with paper. 
Add a cup of boiling water and a teaspoon of salt to the pan. Baste every 10 
minutes and let bake 15 minutes to the pound ina very hot oven. When done, take 
up on a heated dish, garnish with cress and serve with mint sauce and green peas. 
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BOILED QUARTER OF LAMB 


Take a plump hind leg, put into a kettle and cover with boiling water. Set over 
the fire and let come to a boil, pour into a pint of cold water and let simmer gently 
until done. Take the meat up on a hot dish, garnish with boiled cauliflower and 
serve with caper sauce. 


FRIED CHICKEN 


Clean and wash a chicken of the frying size, cut it up di- 
viding the breast into 2 pieces and lay it in cold water for 
half an hour. Have on the stove a frying pan with lard an 
inch deep in it. Season the chicken with salt and pepper 
and dredge with Regal flour. Drop into the boiling lard and 
turn frequently till it is brown. Invert a pan over the fry- 
ing chicken in order to cook it thoroughly. 





JELLIED CHICKEN WITH MAYONNAISE 


One 5 or 6 lbs. chicken, 1 can of French mushrooms, 1 small onion, 6 cloves, 4 | 
hard boiled eggs, 12 olives, 3 tablespoons of capers, 1 package of gelatine. Put the 
chicken, cloves and onion in 3 pints of water, season with salt and pepper and boil 
slowly. When tender, take off and let the chicken and broth get cold. Then cut 
the chicken in dice shaped pieces and season. Skim the cold broth, removing all 
the fat. Put the gelatine in a little more than a cup of the broth; place the rest of 
the broth on the fire with almost 34 of a cup of the mushroom juice; let come to a 
good scald, then pour the hot broth on the dissolved gelatine. Curl the olives and 
cut the eggs and a few of the mushrooms in thin slices and decorate the bottom of 
the mold, then lay the minced chicken in, carefully adding a few mushrooms from 
time to time. Strain the broth and pour on just enough to cover well. Set away 
to harden. Serve with mayonnaise dressing. 


ROAST GOOSE 


Select a young goose weighing eight or 10 lbs. Wash thoroughly and rinse in 
warm water. Wipe the fowl dry and stuff with 6 potatoes boiled and mashed, 
mixed with 1 teaspoon salt, 1% teaspoon white pepper, 1 teaspoon sage, 1 table- 
spoon onion juice and 2 tablespoons of butter. Never stuff poultry of any kind 
full but leave some room for the stuffing to swell. Sew and truss the goose and 
steam it for % hour to draw the oil out. Then place ina 
pan, dredge with salt, pepper and Regal flour and roast in 
the oven pouring in a little hot: water when it begins to 
brown, and basting often. Cook for about 1% hour or un- 
til brown and tender. Remove the goose to a hot platter, 
pour off the oil in the pan and make a brown gravy with 
flour and water, as for roast turkeys. Garnish the goose 
with celery tops or cress and serve with brown gravy in a 
gravy boat and apple sauce. 


HASH 


Three-eighths cup of cooked meat cut into cubes, % cup of cold boiled potatoes 
cut into cubes. Cook % teaspoon of fat and % teaspoon of Regal flour in a stew- 
pan until brown. Add % cup of cold stock or water and season with a teaspoon of 
onion juice (or 1 onion fried), pepper and salt. When this gravy is the proper con- 





a" Ae Regalin flame and Quality Ae 








sistency, turn in the meat and potatoes and when thoroughly heated, serve with 
toasted crackers or bread with parsley as garnish. 


BREADED CHOPS 


Cut a loin of lamb into chops 34 of an inch thick. Dip 
each one in beaten egg and lay on a meat board. Mixa 
teacup of grated bread crumbs with a saltspoon of minced 
parsley and a little nutmeg. Roll the chops in the bread 
crumbs and fry in boiling fat until brown. Take up ona 
heated dish and garnish with slices of lemon and parsley. _ 


LAMB’S HEAD 


Clean the head and put in a pot with the liver. Cover 
with water, add ateaspoon salt, let boil untiltender. Take 
up the head, split it through the bone, cut the meat across both ways, put in a 
dripping pan, spread with grated bread crumbs, seasoned with salt and pepper, 
nutmeg and sweet herbs. Set in the oven, baste every few minutes with melted 
butter. Chop the liver and tongue put in a saucepan with % teacup of the water 
in which the head was boiled, set over the fire, thicken with a teaspoon of butter 

rolled in Regal flour, season with salt and pepper, let come to a boil. Take the 
head up on a heated dish, pour the liver and tongue around it, garnish with slices 
of lemon and serve. 





LAMB KIDNEYS EN BROCHETTE 


Take 4 lamb hidneys cut nearly through, take out white veins and trim off the 
fat. Wash well in cold water, put in a small saucepan and cover with boiling 
water. Let stand near the fire for 5 minutes, take out and wipedry. Slice fat 
bacon very thin in pieces the size of the half of each kidney. Place a piece of kid- 
ney on a skeever, then a slice of bacon, then the kidney and bacon until the kid- 
ney is all used. Arrange ona broiler, baste with melted butter. Broil over a clear 
fire for 6 or 8 minutes. Dust with salt and pepper and serve very hot on the 
skeevers. 


ROASTED PORK TENDERLOIN 


Take 2 tenderloins and split lengthwise. Place 2 together and fill with dressing 
made of bread, onion, egg; sage and seasoning. Wind astring around to keep them 
together. Season on the outside and tack on with tooth- 
picks three slices of bacon. Roast as you would any other 
roast, about 45 minutes. This will make a nice cold meat 
dish in slices. 


CHICKEN EN COQUILLE 


Boil chicken in water or broth. Cut the meat into small 
dice and mix hot with Bechamelsauce. Placeinshells, and 
sprinkle over cracker crumbs with bits of butter, and brown 
in hot oven. Mushrooms added to the chicken improve 
them. 





MOCK PATE DE FOIE GRAS 


. Wash.a small calf’s liver, put in a stewpan with a good sized onion chopped fine, 
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2 bay leaves, mace, pepper, 6 whole cloves, salt, a lump of loaf sugar and 1 pint of 
stock. Cover the saucepan and cook gently for 3 hours. When done, cut the liver 
in thin slices, put them on a meat dish, strain over the liquor from the saucepan 
and stand aside over night. Next day, pound the liver to a paste, add slowly half 
a lb. of melted butter. Press the whole through a colander. Pack in small pots, 
smooth the tops, pour over melted suet or parrafin and 
stand inacool place. This is cut in thin slices and served 
asa luncheon dish. 


SWEETBREADS PLAIN 


Let sweetbreads stand in cold water for 30 minutes. 
Remove membranes. Cook in boiling water salted for 20 
minutes, and then put them in cold water to harden. Cut 
in small pieces, place in chafing-dish or griddle with large 


lump of butter and cook until brown. 
SWEETBREADS EN CASSEROLE 


Clean 10 pairs of sweetbreads. Cook in boiling water salted for 15 minutes, 
then plunge into cold water after which break or cut into pieces. Melt 3 table- 
spoons of butter in an omelet pan, add % cup of onion, % cup of carrot cut fine, 
cook 3 minutes, then add the sweetbreads. When nicely browned, put into casse- 
role, add bay leaf, 2 cups of white stock, salt and pepper to taste, cover and cook 
slowly half an hour. Shape a dozen potato balls with a French vegetable cutter, 
fry in 2 tablespoons of butter, add the caps of a dozen fresh peeled mushrooms and~ 
combine with the contents of the casserole adding more stock if necessary. Cook 
15 minutes, then remove the cover to brown the sweetbreads. Recover and serve 
in the casserole. 





MUTTON CHOPS EN CASSEROLE 


Melt 2 tablespoons of butter, add 3 slices of onion and sauté the chops cut froma 
shoulder of mutton. Place in a casserole % cup each of carrots, turnips, celery 
and onion, lay the chops on top of the vegetables and add 1 cup of stock or hot 
water. Cover and cook about 1% hour, season with salt and pepper, add 3 pota- 
toes cut in slices and parboiled and more stock if necessary. Cover and cook until 
tender. Remove cover to brown the chops and potatoes. 


CURRIED CHICKEN 


Four tablespoons of butter, 2 cups of rich milk, 4 table- 
spoons of Regal flour, 2 cups of chicken meat, 1 tablespoon 
of curry powder, 2 hard-boiled eggs, 1 teaspoon of onion 
juice, salt and pepper. Melt butter, add flour and curry 
powder mixed, onion juice and milk. Cook 5 minutes, add 
chicken and eggs and seasoning. Cook until chicken is hot. 
Turkey or lamb may be prepared in the same way. 


RABBIT EN CASSEROLE 


Dress the rabbit (or hare) and cut into pieces for serving, dredge with Regal 
flour and fry in butter until delicately browned, then put into casserole. Melt 2 
tablespoons of butter in a frying pan, add an onion cut in slices and when well 
browned, add 2 tablespoons Regal flour and slowly add 2 cups of hot water, stir 
until smooth, then pour over the rabbit, add a bit of bay leaf, enough water to 
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half cover and salt and pepper to taste. Cover and let cook in oven slowly for an 
hour or more. When tender, add 1% tablespoon of lemon juice, 3 tablespoons of 
sherry. Cover and serve at once. Ifa thicker sauce is desired, add another table- 
spoon of flour. 


SQUABS EN CASSEROLE 


Draw clean and truss 6 squabs sauté in 3 tablespoons of 
butter, then remove to the casserole, half cover with hot 
water or stock, add bay leaf, a sprig of parsley and cook 
until almost tender, then add 2 dozen potato balls sauté in } 
butter with 1 sliced onion. When the potatoes are tender, |» 
add the yolks of 3 eggs beaten and diluted with 34 cup of 
thin cream. As soon as the sauce thickens, serve from the 
casserole. 





CHICKEN EN CASSEROLE 


Dress a young chicken and cut in pieces for serving. Melt 3 tablespoons of but- 
ter in an omelet pan, add an onion, a small carrot each cut in slices, add the 
chicken and cook until delicately browned. Remove to the casserole, add 114 cup 
of white stock, a bay leaf. Cover and let simmer an hour or until tender, then add 
some potatoes cut in slices and a few mushrooms sauté in butter, season to taste 
and cook until done. Add 3 tablespoons of sherry and serve at once. 


CHICKEN A LA PROVIDENCE 


Clean a chicken, truss it neatly and firmly, add salt and pepper and place in a 
steamer to cook for about 1% hour. Remove from the steamer, place on a hot 
platter and pour around the chicken the following sauce: 2 cups of stock from the 
kettle under the steamer are thickened with 2 tablespoons of Regal flour and 2 
tablespoons of butter cooked together. To this are added, just before serving, 1% 
cup of carrot cut into very small cubes, % cup of peas, salt and pepper, the yolks 
of 2 eggs and 1 teaspoon of lemon juice. 


CHICKEN IN RICE CASSEROLE 


Wash 1 cup of rice, throw in boiling water, boil for 20 minutes, then drain. Add 
¥% cup ofmilk, a tablespoon of butter, a level teaspoon of salt, a little pepper; stir 
to a rather smooth paste. Brush custard cups with butter and line them to the 
depth of % inch with rice mixture. Rub 2 tablespoons of 
butter and 2 of Regal flour together, add a pint of milk, stir 
until boiling; add a teaspoon of salt, a dash of pepper, and 1 
pint of nicely seasoned block of cold chicken. Fill this 
mixture in the center of the cups, cover with a layer of rice, 
stand in a pan of boiling water and cook in the oven for 20 
minutes. Turn carefully on a heated dish, garnish with 
nicely seasoned peas, and send to the table. 


SAUSAGES AND POTATOES 


One may easily transform a homely platter of sausages into a most sightly dish. 
Prepare plenty of mashed potatoes, press through a ricer adding butter, milk and 
seasoning, then whip till light with a fork. Make a bank of potatoes in the center 
of a platter and around it build a wall of potato, squeezed through a pastry bag. 
Set this in the oven to brown lightly. Fry the sausages pricking them all over to 





Ne Regalin Mame and Quality Ae at 


, 





Regal Hlour-B 


ee ——} 





prevent bursting. When the skins.are well crisped, lay a row of the sausages on 
the bank of potatoes and send to the table piping hot. 


PERDRIX AUX CHOUX (Partridges With Cabbage) 


Stuff partridges with turkey dressing, put pieces of pork 
fat under wings and legs. Fry in equal parts of lard and 
butter, pepper and salt. Take out partridges when nicely 
browned. Then put in 4 large onions and a big cabbage 
chopped coarsely, few pieces of pork and bacon and fry in 
butter until brown. Put back the partridges and cover 
with hot water, season to taste, simmer gently until done, 
serve on toasts. 


CHICKEN LIVER SAUTE 


One cup chicken livers, 2 tablespoons butter, 3 tablespoons Regal flour, 1 cup 
brown stock made from extract of beef, salt, pepper, 10 large olives. Clean and 
cut the livers, sprinkle with salt and pepper, dredge with flour and sauté in chafing- 
dish with butter. Brown the 2 tablespoons of butter with flour and when suff- 
ciently browned, add the soup stock which should be well seasoned. Now add the 
olives which should be stoned. Cook all together for 5 minutes and serve. 





WILD DUCKS 


To cook wild ducks, prepare carefully. Truss them in shape, dust with pepper 
and salt, put them in a baking pan, the bottom of which has been covered with 
boiling water. Run in a very hot oven; in a moment, the water will evaporate 
and there will be sufficient fat in the pan to baste the ducks. Do this two or three 
times for three-quarters of an hour. Allred meats should be served rare and wild 
duck is one of the reddest of meats. Many of the water birds living upon fish 
have a decided fishy flavor; this may be overcome by filling the bodies with finely 
chopped celery and rubbing the breast with onion. 


POTTED PIGEONS 


Pigeons are better cooked in a moist heat. Singe, truss them in good shape and 
put them in a baking-pan. Put them in a hot oven and keep them there until 
nicely browned. While they are browning, rub together 2 tablespoons of butter 
and 2 of flour. Add a pint of stock, stir until boiling, add a teaspoon of kitchen 
bouquet, chopped onion, a bay leaf, a teaspoon of salt, a little pepper. Arrange 
the pigeons in a pot, casserole, dish or saucepan, pour over 
the sauce, cover and put in the oven to cook slowly for 1% 
hour. Pass with these boiled rice, peas or asparagus tips 
and a sour jelly. 


SMALL BIRDS 


Blackbirds, reedbirds or other small birds may be roast- 
ed whole or put them in scooped out potatoes, fasten witha 
skeever and bake for half an hour. Serve them in the pota- 
toes with brown sauce poured over. Grouse are very good rubbed with a piece 
of bacon then dusted with salt and pepper, rolled in oiled paper and baked for 
half an hour in a quick oven basting once or twice with hot stock. While they 
are baking mix two tablespoons of Worcestershire sauce with the juice of two 
lemons. Baste the birds well with this and dish on buttered toast. 





» AF Regalin Name and Quality He 


ca 





Preserves and Pickles 


ORANGE MARMALADE 


Six oranges, 1 lemon, 11 cups cold water, 7 cupssugar. Peel oranges removing 
all white skin, and slice thin. Slice lemon with rind on; cover oranges and lemon 
with cold water, let stand 24 hours. Then boil 3 hours, add sugar and let boil one 
Here ‘Pour into glasses, cool and cover. This recipe makes 9 glasses of marma- 
ade. : 


CONSERVE 


Two lbs. rhubarb, 3 cups sugar, % Ib. seeded raisins, 1 orange, %4 lemon, 1 cup 
walnut meats. Wash rhubarb, cut in one inch pieces, sprinkle with sugar, add 
raisins and orange and lemon, cut in thin slices rejecting seeds. Let stand until 
juice accumulates, then boil gently until thick, stirring frequently to prevent burn- 
ing. Add nut meats, boil 2 minutes and pour into glasses or jars. 


LEMON HONEY 


Six tablespoons butter, 1 cup sugar, 3 egg yolks, 1 large lemon. Cream butter, 
add sugar gradually, then heat in double boiler until butter is melted. Add yolks 
of eggs beaten until thick and lemon colored, add grated rind of lemon. Stir until 
it begins to thicken, add juice of the lemon and continue stirring until the consis- 
tency of honey. Turn into two sterilized jelly glasses and cover. 


GRAPEFRUIT MARMALADE 


One orange, 1 lemon, 1 grapefruit, water, sugar. Slice fruit very thinly reject- 
ing only seeds and core of the grapefruit. Measure fruit 
and add to it three times the quantity of water. Let it 
stand in an earthen dish over night and next morning, boil 
for 10 minutes only. Leave until next day,then boil 2 
hours, measure, add an equal amount of sugar and boil 
stirring occasionally that it may not burn, about 1 hour or 
untilit sheets from spoon. Pour into sterilized glasses, let 
stand till cold, then cover with melted paraffin. 





CRAB APPLE JELLY 


Wash the fruit clean, put in a kettle, cover with water and boil until tho- 
roughly cooked. Then pour it into a sieve and let it drain. Do not press it 
through. For each pint of liquor, allow 1 lb. of sugar. Boil from 20 minutes to 
1 an hour. 
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RASPBERRY JAM 


To 5 or 6 lbs. of fine red raspberries, not too ripe, add an equal quantity of sugar. 
Mash the whole well in a preserving kettle, add about 1 quart of red currants and 
boil gently until it jellies upon a cold plate, then put into small jars. Keep ina 

dark, dry and cool place. 


STRAWBERRY PRESERVES 


Make a syrup of a lb. of sugar toa pound of fruit. Boil 
the syrup, add fruit and cook until fruit is semi-transpa- 
rent, then bottle and seal. All kinds of fruit may be done 
this way. 


RED CURRANT JELLY 


Strip the fruits off the stalks and place ina large preserving pan, cover with wa- 
ter and boil until thoroughly cooked. Strain through a sieve into a clean vessel 
and allow 1% Ibs. sugar to every quart of juice. Stir gently over the fire until 
the sugar is melted. Boil steadily for 20 minutes and skim well. Pour the jelly 
into hot pots, cover with brandy papers or paraffin. 


CHILI SAUCE 


Twenty-four ripe tomatoes, 4 large onions, 8 green peppers, 8 tablespoons of 
sugar, 5 cups vinegar, 1 tablespoon whole cloves, 1 tablespoon cinnamon. Chop 
and mix together and boil 1 hour. Put in glass jars and seal. 


TOMATO CATSUP 


One gallon skinned tomatoes, 4 tablespoons salt, 4 of black pepper, % spoonful 
of allspice, 8 red peppers, 3 spoonfuls mustard. Boil them together for 1 hour, 
then strain in through a sieve and when cold, bottle for use. 


PICKLED CAULIFLOWERS 


Two cauliflowers cut up, 1 pint of small onions, 3 medium sized red peppers. 
Dissolve % pint of salt in water enough to cover the vegetables and let stand over 
night. Inthe morning, drainthem. Heat 2 quarts of vinegar with 4 tablespoons 
mustard until it boils. Add the vegetables and boil for about 15 minutes or until 
a fork can be thrust through the cauliflowers. 


CHOPPED PICKLES 


One peck green tomatoes, 2 quarts onions and two of 
peppers (sweet). Chop all fine separately and mix adding 
3 cups of salt. Let stand over night, inthe morning, drain 
well. Add % lb. mustard seed, 2 tablespoons allspice, 2 of 
cloves and 1 cup of grated horse-radish. Pour over it 3 
quarts of boiling vinegar. 


PICCALILLI 


One peck green tomatoes, 1 doz. onions, 1 cup salt, % dozen red peppers all 
sliced thin. Alternate layers with the salt. Allow to stand 24 hours, then drain. 
Add % |b. mustard seed, 1 ounce allspice, 1 ounce ground mustard, 1 ounce cloves, 
2 tablespoons black pepper, 1 ounce ginger, 2 tablespoons celery seed, 14 lb. brown 
sugar, cover with vinegar. Boil 2 hours. 
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RIPE CUCUMBERS 


Seven Ibs. of cucumbers, 3 lbs. brown sugar, 2 quarts of vinegar, the 
size of an egg of allspices, cinnamon, cloves, ginger, nutmeg, to be put in a 
bag. Boil until the cucumbers are transparent. The cucumbers should be 
peeled, all seeds taken out and cut in pieces about 3 or 4 
inches long, then weighed. Pears may be fixed the same 
way. 


TOMATO PICKLES 


One peck green tomatoes, 6 large onions, 1 cup salt, 8 
cups water, 4 cups vinegar, 10 lbs. brown sugar, % lb. 
whole mustard, 2 tablespoons cinnamon, 2 tablespoons all- 
spice, 2 tablespoons cloves, 2 tablespoons ginger, 1 tea- 
spoon cayenne. Slice tomatoes with onions, sprinkle salt over them and let stand 
over night, drain in the morning. Put in porcelain kettle with vinegar, let boil 15 
minutes. Add other ingredients and let boil 15 minutes longer. 


CORN RELISH 


One dozen corn, 1 small cabbage, 2 large red peppers, 1% lb. mustard, 3 pints 
white vinegar, 3 cups granulated sugar, % cup salt, 2 tablespoons celery salt, 
Boil 30 minutes. 





BEET RELISH 


One cup cooked beets, 3 tablespoons horseradish, 2 teaspoons powdered sugar, 
1 teaspoon salt, 4 tablespoons lemon juice. Chop the beets which should be cold, 
and add other ingredients. Serve with cold sliced meat. 


CHOW-CHOW 


One peck green tomatoes, % peck ripe tomatoes, 12 onions, three heads cab- 
bage, 1 cup salt, 1 cup grated horseradish, 6 cups (3 lbs.) brown sugar, 1 table- 
spoon black pepper, 1 tablespoon ground mustard, 1 tablespoon celery seed. Vine- 
gar. Chop and mix the tomatoes, onions, cabbages and red pepper. Sprinkle salt 
over them and let stand for 24 hours, then drain, put in a kettle with the grated 
horseradish, sugar, black pepper, mustard and celery seed, cover all with vinegar 
and boil until clear. 


im 
Vales Eat 


Regal Flour is the housewives favorite flour. On ac- 
count of its high quality, always uniform and dependable 
it makes home baking acertainty. It enables the house- 
wife to obtain the best results with any recipe. That is 
because it is made with Canada’s choicest wheat milled 
in Canada’s most modern mills. For sale by all grocers 
in bags of different sizes to meet all requirements. 
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Salads and Sundeehes 


CHICKEN AND CELERY SANDWICHES 


Put through the finest knife of the meat chopper one cup of cold chicken. Add 
to it 1 cup of celery cut very fine and 4 tablespoons of mayonnaise. Butter rounds 
of white bread, spread. 


ONION SANDWICHES 


Cut bread very thin, removing all crust. Bermuda or Spanish onion chopped 
fine and mixed with rich mayonnaise dressing and spread between buttered 
bread. Sardines can also be added for a change. 


SALMON SANDWICHES 


Drain the oil from a can of salmon, remove the skin and bones and mash the fish 
very fine. Add to it the yolks of 6 hard boiled eggs pressed through a potato ricer, 
14 teaspoon of salt, 14 teaspoon paprika, 2 tablespoons lemon juice, 2 tablespoons 
chopped parsley and % cup of boiled salad dressing. Spread between folds of 
white or entire wheat bread. 


CUCUMBER SANDWICHES 


Chop 2 good sized cucumbers fine, add a little onion juice, a dash of red pepper 
and mix with as much mayonnaise dressing. This filling is dainty and makes a 
very ‘‘tasty’’ sandwich. 


‘CLUB SANDWICH 


Toast a slice of bread evenly and lightly and butter it. On one half, put first a 
thin slice of bacon which has been broiled till dry and tender, next a slice of the 
white meat of either turkey or chicken. Over one half of 
this, place a circle cut froma ripe tomato and over the other 
half, a tender leaf of lettuce. Cover these with a generous 
layer of mayonnaise and complete this delicious ‘‘whole 
meal’’ sandwich with the remaining piece of toast. 


MOCK CRAB SANDWICHES 


To % cup of grated cheese, add 4 tablespoons of creamed 
butter, 4 a teaspoon each of salt, paprika and mustard, 1 
pial teaspoon of anchovy paste and vinegar and 2 tablespoons 

of chopped olives. Spread between rounds of white bread. 


CHEESE SANDWICHES 
To half a cup of mild grated cheese and % cup of Roquefort cheese rubbed to a 
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paste, add 1 teaspoon of paprika and 1% cup of cream. Beat till smooth and 
spread between graham bread. 


ANCHOVY CHEESE SANDWICHES 


To one cottage cheese, add 2 teaspoons of anchovy es- 
sence, 1 teaspoon of paprika and 2 tablespoons of chopped 
parsley. Spread between slices of entire wheat bread. 


TOASTED MARMALADE SANDWICHES 


Cut 2 thin slices of bread, spread with butter, then spread 
lightly with orange marmalade. Put slices together, toast, 
put in halves crosswise and serve immediately. 


SAVORY BUTTER SANDWICHES 


Two teaspoons lemon juice, 2 teaspoons anchovy paste, 2 teaspoons mustard, 4 
teaspoons Roquefort cheese, 4 tablespoons butter. Put allingredients into a bowl, 
beat until smooth and creamy, spread on crackers, cover each with another cracker 
and use with cocktails or simple salads. 





LEMON HONEY SANDWICHES 


One cream cheese, 4 tablespoons lemon honey, bread. Work the cheese with a 
silver fork until it is soft, add lemon honey and mix. Cut bread into thin slices, 
spread with mixture, put together in pairs and cut in triangles or strips. This mix- 
ture can be spread on thin crackers and sprinkled with choppedjnuts. 


CHICKEN SALAD 


Boil a chicken until it is tender, chop the meat and whites of 6 hard boiled eggs, 
add some chopped celery and cabbage. Mash the yolks of the eggs fine and add 2 
tablespoons each of butter and sugar, 1 tablespoon of mustard, pepper and salt to 
taste and % cup of vinegar. Chopped pickles may be used instead of the celery. 


MARGUERITE SALAD 


Hard boiled eggs divided into 1%, lengthwise. Separate the yolks from the 
whites and arrange the whites on a bed of lettuce to repre- 
sent a marguerite. Mix yolks witha little salad dressing 
and seasoning, pass through a sieve and drop on the center 
of the whites. 


CABBAGE SALAD 


One-half cup of shredded cabbage, 1 cup chopped celery, 
1 small tart apple (chopped fine), 1% Ib. of almonds or wal- 
nuts. Pour over this a dressing. 


FISH SALAD 


Take any kind of cold cooked fish, remove the skin and bone, cut in pieces and 
spread on lettuce leaves. Cover with dressing and garnish with small sardines and 
the whites of hard boiled eggs. 
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TOMATO SALAD 


Half dozen of medium sized tomatoes, remove skins and slice tomatoes adding 
the yolks of two hard-boiled eggs, also 1 raw egg well beaten and mix with one 
tablespoon of melted butter, 1 tablespoon of sugar, salt and cayenne to taste. 
When these are thoroughly mixed, add 1 cup of vinegar. 


SALAD DRESSING 


One tablespoon of butter, 2 eggs, % cup vinegar (malt is 
preferable), 1 cup milk, 4% cup brown sugar, 1 teaspoon 
salt, 4 teaspoon white pepper, 1 teaspoon mustard, 1 table- 
spoon Regal flour, a dash of cayenne. Cook slowly, stirring 
while cooking. 


CREAM DRESSING - 


Heat 34 cup of vinegar ina double boiler. Mix together 3 teaspoons Regal flour, 
3 teaspoons sugar, 1 teaspoon salt, 1 teaspoon mustard, dash of cayenne, yolks of 
3 eggs or 2 whole eggs, 34 cup of milk. Stir into hot vinegar and cook until thick 
stirring constantly. Take off the stove and stir in 1 tablespoon of olive oil. 





CAULIFLOWER SALAD 


Take any cold cauliflower and break into good sized bits and lay ona dish. In 
the middle, put a cup of cold cooked peas, sprinkle with salt and pepper and chill 
well. In serving, cover with French dressing. 


BEET SALAD 


This is quite elaborate and very good. Chop the cooked beets a little and ar- 
range on lettuce or watercress. Cover with % cup stoned olives cut into good 
sized pieces, and put a spoonful of stiff mayonnaise on each portion, sprinkle all 
with either capers or chopped hard-boiled eggs. 


ORANGE AND PEANUT SALAD 


One banana, 2 oranges, % cup peanuts. Lettuce, 
French dressing. Remove skin from banana, scrape and 
cut in quarters and roll in peanuts finely chopped. Pare 
oranges, cut in slices; stump out center and insert a piece 
of banana through each slice. Arrange on bed of lettuce 
and serve with French dressing. 


PEANUT RICE SALAD 


Three tablespoons rice, boiling salted water, 1 cup orange 
juice, % cup finely chopped peanuts. Cream cheese balls, lettuce, French dressing. 
Wash rice, cook 7 minutes in boiling salted water. Drain, cover with orange 
juice and cook in double boiler until rice is tender. Cook, mix (using a fork) 
with finely chopped peanuts, sprinkle with salt, arrange on lettuce leaves with 
small balls made from cream cheese and serve with French dressing. 
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NEW YORK SALAD 


Four slices pineapple, 1% cup celery, % cup nuts chopped, 2 oranges, cream 
mayonnaise, lettuce. Arrange slices of pineapple on nests of lettuce leaves, cut 
celery in slender strips, 11% inch long, and mix with nut meats. Pile in center 
of pineapple and garnish with four sections of orange, free 
from membrane, laid symmetrically on pineapple. Pass 
dressing separately. 





FIG AND CHEESE SALAD 
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Mix cream cheese with pignolia nuts that have been 
browned in the oven. Season with salt and moisten with 
orange juice orcream. Fill fresh or canned figs with cheese 
mixture, arrange on lettuce leaves, garnish with thin slices 
of oranges, cut in quarters and sprinkle with finely chopped pignolia nuts and 
serve with dressing. 


MOCK LOBSTER SALAD 


Two cups cooked haddock, 2 cups celery, 2 tablespoons pimento, 1 cup mayon- 
naise dressing, 2 tablespoons lemon juice. Mix cold, flaked boiled haddock with 
finely chopped pimento, season with salt, paprika and lemon juice and let stand 
one-half hour. Add celery finely chopped and 2 tablespoons lettuce leaves and 
cover with dressing. Garnish with lemon cut in fancy shapes and decorated with 
paprika. 
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FRENCH DRESSING 


One-half teaspoon salt, 4% teaspoon paprika, 4 tablespoons oil, 2 tablespoons 
lemon juice. Mix ingredients in order given and stir or shake thoroughly just 
before serving. A half-pint glass jar with screw top or a French dressing bottle 
are best for mixing, 


ORANGE SALAD 


Two oranges, few grains mustard, French dressing, water-cress. Pare oranges 
cut in very thin slices and sliced in quarters. Marinate with French dressing to 
which is added a few grains of mustard and serve on a bed of watercress. 


GOLDEN SALAD DRESSING 


One-fourth cup pineapple juice, 1% cup orange juice, 2 
tablespoons lemon juice, 14 teaspoon salt, 2 egg yolks, % 
cup sugar, 2 egg whites. Mix pineapple juice, orange and 
lemon juice and salt, and heat in double boiler. Beat egg 
yolks, until thick and lemon colored, gradually adding one- 
half the sugar, then while beating constantly, add hot fruit 
juices, return to double boiler and cook stirring constantly 
until thick and smooth. Beat whites of eggs until stiff, add : 
remaining sugar and combine with fruit mixture just before removing from fire. 


STAR SALAD 


On individual plates of lettuce, arrange in star pattern, 5 sections of grapefruit 
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free from membrane; on these, place 5 sections of orange free from membrane. 
Cut long slender strips of figs and place on edge of orange sections. Fill spaces be- 
tween orange star points with finely cut dates. Serve with French dressing. 


MARTINIQUE FRENCH DRESSING 


To French dressing, add % teaspoon finely chopped par- 
sley and % tablespoon finely chopped green pepper. 


RUSSIAN SALAD DRESSING 


Three tablespoons mayonnaise dressing, 2 tablespoons 
olive oil, 1 tablespoon lemon juice, 1 tablespoon tomato cat- 
sup, 1 teaspoon chopped green pepper, 2 drops tabasco 
sauce. Add ingredients very slowly to mayonnaise dress- 
ing stirring constantly. 


FRUIT SALAD 


Blanch the meat of 2 dozen English walnuts and break in pieces. Skin and seed 
2 dozen white grapes, cut one pineapple in slices in cubes. Slice3 bananas. Sepa- 
rate the sections of 2 large oranges and remove all skin. Arrange each in separate 
piles. Pour over a dressing made of 4 cup of Madeira wine, 1 cup sugar, 2 table- 
spoons of lemon juice, and 14 cup orange juice. Garnish with maraschino cherries. 





SALMON SALAD 


Place on a bed of lettuce leaves, in a flat salad bowl, the contents of half a can of 
salmon freed from oil and bones and flaked. Pour over the fish, a little boile d 
salad dressing or mayonnaise and garnish with slices of hard-boiledeggsandlemon . 


GARCIA SALAD 


Cut celery, apples and fresh tomatoes in thin stripes about 2inches long,serve on | 
lettuce leaves with French dressing. A slice of truffle on the top add to the ap- 
pearance and flavor. 


BAVARIAN SALAD 


Shred very fine 2 heads of lettuce, chop 2 onions fine and cut one cold beet into 
cubes. Make a layer of the lettuce, toss together the beets 
and onionsand pile on the lettuce. Marinate witha French 
dressing, pour over the top an oil mayonnaise and garnish 
with sliced olives. 


POTATO PEPPER SALAD 


Cut 3 large cold potatoes into half-inch dice. Remove 
the seeds from a green pepper and chop it fine. Mix 4 
tablespoons of vinegar with 2 tablespons of ice water, 1% 
teaspoon of powdered sugar, a dash of pepper and % teaspoon of salt. Put a 
layer of potatoes in the salad dish, then a layer of the chopped pepper and sprinkle 
over it a tablespoon of oil. Put in another layer of potatoes and peppers, add 
another tablespoon of oil, then pour over all the vinegar. Set in the refrigerator 
for 15 minutes to marinate. 
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~ very cold on shredded lettuce, or individually in lettuce 





GRAND UNION CABBAGE 


Select a small, heavy cabbage and roll back the outside leaves. Cut out 
the center, leaving the shell entire. With a sharp knife, slice the heart of 
the cabbage very thin and soak in ice water till crisp. Drain and dry between 
towels. Add 2 green peppers cut in fine strips and mix 
with a French dressing. Stir till well blended, pour over 
ee cabbage and peppers, then refill the bowl or cabbage 
shell. 


GRAPE FRUIT SALAD 


Peel the fruit, separate the sections, remove the skin and 
take out the seeds. Blanch Malaga grapes by throwing in- 
to hot water for a minute. Cut in two and remove the 
seeds. Mix with the grape fruit and serve with mayonnaise. Garnish with let- 
tuce and celery. 





WALDORF SALAD 


_ Two cups of celery chopped fine, grated rind of one orange, 1 cup of apples cut 
in dice. If fine red apples, take six and scoop out insides, making little cups for the 


_-salad. Mix the above with the following mayonnaise. One very cold egg yolk 


with 1 teaspoon of onion juice and yolk of one boiled egg, 1 cup of olive oil, 1 table- 
spoon of sugar, 1 tablespoon of vinegar, 1 tablespoon of lemon juice, 14 teaspoon 
of mustard, alittle saltand cayenne. Mix thoroughly by stirring oil, drop by drop 
to the egg and a few drops of vinegar, lemon, salt, pepper, etc., which have been 
thoroughly mixed together. Then fill the cups, serving on white lettuce leaves. 


EGG AND LOBSTER SALAD 


Cook 1 doz. eggs, remove shells, cut a small piece from the top and a slice from 
the bottom of each, the latter to make them stand. Remove yolks, fill the whites 
with lobster, celery and cucumber, all cut fine and mixed with mayonnaise dress- 
ing. Serve one of them to each person upon plates of lettuce garnished with the 
yolks highly seasoned and made into tiny balls. A French dressing should be 
poured over the lettuce. Serve with this, snow balls made of cream 
cheese and whipped cream mashed smooth and long strips of pulled 
bread, browned and hot. The eggs should be put in boiling water which 
should not boil when eggs are in. Leave them in this bath 35 minutes. 


SPANISH SALAD 


One cup of chicken meat cut in small pieces, cucumber 
cut in cubes, 1 cup English walnut meats broken in pieces, 
Y4canFrench peas and 2 cups celery cut in strips, well mixed 
with silver fork. Add 1 cup simple salad dressing. Serve 


nests and garnish with Spanish peppers cut in points. 


TOMATO AND MUSHROOM SALAD 


Scoop out six tomatoes, leaving a shell, mix the pulp with an equal quantity of 
chopped olives and chopped mushrooms. Allow 2 tablespoons of French dr essing 
to each tomato, refill tomato shells, garnish with mayonnaise dressing and se rve on 
lettuce or watercress. 
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BLOOD ORANGE SALAD 


Take the pulp from 8 blood oranges, add 1 cup strawberries, the pulp of 1 grape 
fruit, 1 banana delicately sliced and serve with the fruit syrup. 


NEUFCHATEL SALAD . 


Mash 2 rolls of Neufchatel cheese, add 2 tablespoons of 
finely chopped olives, moisten with cream, season with salt 
and cayenne, form into small balls. Marinate with a 
French dressing. Serve on shredded lettuce and garnish 
with 4 red peppers cut in strips and arrange in 4 piles in star 
shape. 


PINEAPPLE AND BANANA SALAD 


Use house-canned pineapple which has been cooked in the jars or the variety 
which comes very slightly sweetened in large cans, holding entire slices of the fruit. 
Cut the pineapple into small dice and drain away the juice. To 1 cup of pineapple 
dice, add 1 cup of finely sliced banana and pour over a syrup flavored with Maras- 
chino. Serve in lemon cups. 





SUMMER SALAD 


Select 6 fresh cucumbers all the same size. Pare, cut in halves lengthwise, 
scoop out the centers and lay in water till wanted. Dry and fill with a mixture of 
sweetbreads and peas, dressed with mayonnaise. Set on a green lettuce leaf on 
individual plates. Serve with dainty plain bread and butter sandwiches. 


CHERRY SALAD 


Stone % Ib. cherries and save all the juice. Take the whitest leaves of a nice 
head of lettuce and wash them thoroughly. Slice a small cucumber and chop fine 
1 dozen blanched almonds. Mix all gently together, arrange on the lettuce 
leaves and pour over a dressing made of a gill of cherry juice, 2 tablespoons 
of lemon juice, a drop or 2 of almond extract and 4 tablespoons sugar. 
Serve very cold. 


STRAWBERRY SALAD 


Arrange large ripe strawberries in a glass salad bowl, dust 
with powdered sugar and a little nutmeg. Pour over a 
dressing made of 2 tablespoons of sugar, a gill of sherry, a 
tablespoon of maraschino, the juice of one lemon and 2 
oranges; mix the fruit light with a fork and set on ice % 
hour before serving. 


MACEDOINE SALAD 


Cut into neat cubes one cold beet, 1 cold carrot, 2 cold potatoes and 1 cup of 
cold string beans. Put each vegetable separately into a sauce dish and marinate 
with a French dressing for a % hour, setting it in the refrigerator. Serve arranged 
in small spoonfuls or individual lettuce leaves with a light mask of mayonnaise on 
each one and whole string beans as a garnish. 
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SWEETBREAD 


Soak one pair of sweetbreads in cold water for 20 minutes, then cook in boiling 
salted water 12 minutes. Cool and cut in slices, mix with 1 cup of celery cut in 
small pieces, cover with French dressing and chill for at least one-half hour. 
Serve in nests made of the crisp inner leaves of a head of 
lettuce and garnished with 1 cup of mayonnaise. 


TOMATO JELLY 


Cook 2 cups of tomatoes with 1 slice of onion, 1 teaspoon 
of salt and % teaspoon of pepper 20 minutes; strain, add 2 
tablespoons of granulated gelatine which has been soaked 
in % cup of cold water and stir until gelatine is dissolved 
Pour into a border mold which has been previously dipped 
in cold water. 





POTATO SALAD 


Cut cold boiled potatoes into even dice (about 6 potatoes). Mix with these the 
chopped whites of 3 hard-boiled eggs. Mix the yolks with a scant teaspoon of dry 
mustard and stir into a large cup of thick sour cream. Add a little paprika, pour. 
the dressing over the potato and mix gently. This is very delicious. No salt, is 
needed if the potatoes are boiled with a pinch of salt in the water. 


CELERY SALAD 


Cut the tender stalks of celery into inch pieces to make 3 cups, marinate witha 
French dressing. Serve in a ring of tomato jelly and garnish with curled celery, 
shredded lettuce and mayonnaise dressing. 


O 
abs a 


In order to make delicious pastry, cakes and desserts 
one needs not only a good recipe and the baker's knack 
but choice ingredients and above all the choicest flour 
obtainable. On the other hand a choice flour is a great 
help to the unexperienced cook. That is why Regal 
Flour is the favorite of both young and older housewives 
who will use no other brand after having once used 
“REGAL”. You will find it on sale at all grocers in 
different sized bags. 
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Sauces far Meat and Fish 


CUCUMBER CREAM SAUCE 


Chop one cucumber fine, season with 14 teaspoon of salt, %4 teaspoon of chop- 
ped parsley and onion, 1 tablespoon of plain or tarragon vinegar or lemon juice. 
Mix thoroughly and let drain in a colander one-half hour. When ready to serve, 
add 34 cup of cream beaten very stiff. 


BECHAMEL SAUCE 


Cook 1% cup of white stock 20 minutes with 1 slice onion, 1 slice of carrot, a bit 
of bay leaf, a sprig of parsley and six peppercorns, then strain. It should be cooked 
down to about 1 cup of liquor, Melt 4 tablespoons of butter, 4 tablespoons of 
Regal flour and pour over it the hot sauce with 1.cup of scalded milk. Season with 
salt and pepper. 


SAUCE TARTARE 


Stir into a cup of mayonnaise, 2 small sweet pickled cucumbers, 3 olives and’a 
handful of watercress chopped fine; a few capers and a little onion juice. If you 
live in that happy valley where you can get a fresh shad, by all means use it. Broil 
it, garnish with quarters of lemon and with the roe parboiledjand broiled brown, 
rub with butter frequently while on the fire. 


SHRIMP SAUCE 


Pound 1 cup of shrimps, skins and all, in a mortar. Boil afterward for 10 
minutes in a cup of water. Press the liquor through a puree strainer. Mix 1 
tablespoon of butter and 1 tablespoon of Regal flour to a paste ,pour over it the 
shrimp liquor. Season with salt, paprika and 1 teaspoon of anchovy paste. Just 
before serving, and it must be served very hot, add % dozen shrimps cut in inch 
pieces.. This is one of the most delicious sauces that can accompany any fish. 


BROWN SAUCE 


Heat 1 cup of stock, blend together 1 tablespoon each ‘of 
butter and Regal flour, add to the hot stock with 2 cloves, 1 
bay leaf, 1 teaspoon each of chopped onion and parsley. 
Cook for a few minutes. Strain and serve hot with canelon 
of beef or rolled beef. 


DRAWN BUTTER EGG SAUCE 


Cook together until well mixed, a tablespoon each of butter and Regal flour. 
Add acup of the water in which the fish boiled. Simmer 5 minutes, season highly 
with salt and mildly with pepper and serve ina tureen in which have been placed 
half a dozen slices of hard-boiled egg. ‘ 
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WHITE MUSHROOM SAUCE 


Melt 4 tablespoons of butter, add 1 slice each of carrot and onion, a bit of bay 
leaf, a sprig of parsley, 6 peppercorns, 4 tablespoons of Regal flour and slowly 
add 2 cups of white stock. Cook 5 minutes, remove seasoning and add % can 
of mushrooms cut in pieces and % teaspoon of lemon juice. 


HOLLANDAISE SAUCE 


Cream half a cup of butter and add the yolks of 2 eggs, 
one at a time, beating it thoroughly, then %*of a cup of 
boiling water. Cook over a double boiler till it thickens to 
the consistency of custard. The seasoning which consists 
of 14 teaspoon of salt, a dash of cayenne and: 1 tablespoon 
oF eines juice is added just before the boiler is lifted from 
the. rey 





TOMATO SAUCE 


Stew 1 dozen tomatoes in a pint of soup stock with 1 onion, a bunch of parsley, 
salt and pepper. Boil soft and rub through a fine sieve. Thicken with butter 


rolled in Regal flour. 
CAPER SAUCE 


Make a rich drawn butter sauce, to this.add 2 tablespoons of capers, a little 
mustard, salt and pepper to taste. 


MINT SAUCE 


Mix 1 tablespoon white sugar with a teaspoon of vinegar, add finely chopped 
mint and let it infuse half an hour in a cool place. Serve with roast lamb. 


HORSERADISH HOLLANDAISE SAUCE 


To Hollandaise Sauce, add 3 tablespoons grated horseradish root and 2 table- 


spoons heavy. cream. 
PRINCESS SAUCE 


Three tablespoons butter, 2 tablespoons Regal flour, 1% teaspoon salt, few 
grains of pepper, 1 cup milk, % tablespoon lemon juice, 1 teaspoon beef extract. 
Melt butter, add flour mixed with salt and pepper; when smooth, add the milk 
and stir until it boils. Add lemon juice and extract and 1 tablespoon butter, bit 
by bit. Serve with vegetables. 


CUMBERLAND SAUCE FOR DUCK 


Juice of 1 orange, of 1 lemon, grated rind of 1 lemon, of 1 orange, 1 cup pow- 
dered sugar, 1 tablespoon grated horseradish, 2 tablespoons currant jelly. Mix in- 
gredients, beat thoroughly, heat and serve. 


MOUSSELINE SAUCE 


Two eggs, #4 cup cream, ™% teaspoon salt, 4 teaspoon 
nutmeg, juicé of % lemon, 2 tablespoons butter. Mix 
all the ingredients except the butter, in a double 
boiler and cook over hot water, stirring constantly until 
mixture thickens. Add butter bit by bit, beating it well 
and when butter is melted, use at once. Serve with aspara- 
gus. 





Boil crisp, freshly-washed parsley in salt water for 6 or 7 minutes: Drain, cut 
leaves from stems, chop fine and stir into melted butter in the proportion of 2 
tablespoons of leaves to % pint of butter. Serve hot. frais we 
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Soups 


SOUP STOCK 


Take 3 or 4 Ibs. shank beef, cut into pieces, add any bones or bits of meat you 
have and cover the whole with cold water. Let stand for 1 or 2 hours, then place 
on the stove, boil it several hours, then strain and set away to cook. When cool, 
the fat can easily be removed; do not leave any fat init. Several different soups 
can be made by boiling different vegetables, rice and macaroni in water and add- 
ing some of the stock, seasoning to taste. When using an onion, it is nicer grated 
than in pieces. 


BEAN SOUP 


One pint beans, 2 quarts water, 1 tablespoon butter, salt and pepper to taste. 
Soak the beans over night in 3 quarts of cold water, next morning drain and add 2 
quarts of water. Cook the beans slowly for 2 hours, stirring frequently and when 
they are soft, pulp them through a fine wire sieve leaving only the skins in the 
sieve. Return to the kettle, add the seasoning, cook ten minutes longer and serve 
with croutons. 


TOMATO SOUP 


One pint of tomatoes, pinch of soda, pepper and salt, 1 teaspoon cornstarch 
mixed smooth in a little water, 1 tablespoon butter. Put these in a saucepan. 
When just at boiling point, add 1 pint of milk that has been heating in another ves- 
sel. Strain the soup before using. 


BARLEY SOUP 


Two lbs. of shank beef, % Ib. barley, 1 large bunch parsley, 4 onions, 6 potatoes, 
salt and pepper to taste, 4 quarts water. Boil gently for 3 hours. 


PEA SOUP 


One quarter Ib. onions, % lb. carrots, 2 ounces celery, 34 
lb. split peas, a little mint, 1 tablespoon brown sugar, salt 
and pepper to taste, 4 quarts of water. Cut the vegetables 
in small pieces and fry for 10 minutes ina little butter, pour 
the water on them and when boiling, add peas and let sim- 
mer for 3 hours. Serve with croutons. 


CREAM POTATO SOUP 


Boil 4 medium sized potatoes, when done, mash through a sieve, add butter size 
of an egg, pepper and salt, beat until light and creamy. Then add 1 quart of hot 
milk, place over fire and beat constantly intil it comes to boiling point; then add 
one egg, yolk and white, beating separately. Serve. Do not boil it after egg has 
been added or it will curl. 
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VEAL SOUP 


Put a knuckle of veal into 3 quarts of cold water witha little salt, and % cup of 
uncooked rice. Boilslowly for 4 hours. Remove from fire. Into the tureen, put 
the yolk of 1 egg and stir into it 1 cup of sweet milk, add a piece of butter the 
size of an egg. On this strain the boiling soup stirring all 
thetime. Then heat well for 1 minute. 


CONSOMME 


Put 2 lbs. of perfectly lean round steak in a hotfrying pan 
and let it cook quickly to a deep brown on both sides. 
Then chop fine, cover with 2 quarts of cold strong, highly 
flavored stock, add the half beaten whites and crushed 
shells of 2 eggs, beat well and proceed as in clearing soup. 
When strained, it is ready for reheating and serving. 


QUICKLY MADE BEEF TEA 


Pour 34 of a cup of cold water over % lb. of raw hamburg steak. Allow it to 
stand 10 minutes in a cool place, then set on the stove and let it cook slowly for 10 
minutes. Add a little salt, just before taking from the fire and strain. 





CHICKEN BROTH 


Use the legs of a chicken for thisdish. Break the joints and cut up the meat into 
small strips. Pour over it 4 cups of water, add 1 tablespoon of rice and % tea- 
spoon of salt, then allow it to simmer very slowly for an hour anda half, strain out 
the rice and meat and cool. Skim off the fat and reheat as much of the broth as is 
required. In hot weather, the rice may sour the broth, so make without and keep 
the soup in a tightly corked jar in the refrigerator. 


CLAM CHOWDER 


Two dozen clams, 34 |b. of lean pork, 3 onions of medium size, 1 pint of toma- 
toes, celery to flavor, potatoes to thicken (about one quart), one pint of milk. 
Chop pork and brown in an iron kettle very brown. Then put in the water and 
other ingredients except milk. Cook one hour, then put in the milk just before 
removing from the fire. 


CREAM OF LIMA BEAN SOUP 


Soak 1 cup of dried beans over night, in the morning, 
drain and add three pints of cold water. Cook till soft and 
rub through a sieve. Cut 2 slices of onion and 4 slices of 
carrot incubes and cook 5 minutes in 2 tablespoons of butter. 
Remove the vegetables, add 2 tablespoons of Regal flour, 1 
teaspoon of salt and % teaspoon of pepper, stir into the 
boiling soup. Just before straining into the tureen, add 1 
cup of cream. 





OYSTER SOUP 


Pour a quart of cold water over a pint of oysters. Drain through a colander. 
Put the water drained from the oysters intoa saucepan. Simmer gently 3 minutes. 
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Remove the scum. Add to the broth in the saucepan 1 tablespoon each of butter 
and Regal flour stirred toa paste. Cook 3 minutes or until smooth, stirring mean- 
while. Then add % a cup of unsweetened cream (or rich milk) and season to 
taste with salt and pepper. When the soup boils, add the drained oysters and as 
soon as it again boils and the edges of the oysters curl and pera remove from 
the fire and serve. 


CAULIFLOWER CREAM SOUP 


Cook 1 pint of finely chopped cauliflower in a double 
boiler with 1 quart of milk until ‘perfectly tender. 
Then press through a coarse sieve and return to the 
fire, season to taste, add 1 tablespoon butter, and 1. 
dessertspoon of cornstarch stirred smoothly in a little 
cold milk. Cook and stir until perfectly smooth and 
serve at once with small squares of buttered brown bread. 





SOUP BALLS 


Chop the white meat of a chicken quite fine and season highly with salt, pepper 


onion juice and a little thyme or curry. Add enough yolk of egg to bind together.. 


Roll into very small balls, shake in a plate of Regal flour till covered and poach 
in boiling water. 


ASPARAGUS SOUP 


One bundle of asparagus, 1 pint water, 1 pint milk or thin cream, % onion, 1 
tablespoon each of butter and Regal flour, salt and pepper to taste. Cut the heads 
from the asparagus and cook for 20 minutes in boiling water. Cook the stalks 
and onion in 1 pint of boiling water for 20 minutes. Rub this through a sieve. 
Blend butter and flour, add 1 pint boiling milk, pepper and salt totaste. Mix with 
the cooked asparagus and boil for 5 minutes. Strain again, add the asparagus 
heads and serve very hot. 


RED BISQUE WITH SNOWBALLS 


Chop fine 1 pint each of oysters and clams, add to these and their liquor 
enough hot water to make 2 quarts. Add the mashed 
coral from 1 lobster, 1. teaspoon of salt, % teaspoon 
of paprika, a bit of mace, an onion and 1 table- 


into a sauce made of 3 tablespoons of butter, 2 of 
Regal flour, 1% cup of hot milk, and 1 cup of tomato pulp. 
When boiling, strain and serve putting a snowball in each 
plate on its way to the table. 





SNOWBALLS 


Beat white of an egg, add 1 cup of whipped cream, season with salt and a few 
ne s of lemon juice, take up with 2 dessert spoons forming a ball. The coral 
tomatoes will color the eye and the remainder of the lobster may be used 

in mie salad course. 
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A HEAVY VEGETABLE SOUP 


Put some feea meat 2 or 3 times through a patent chopper (so that it may be re- 
duced to a paste) add cold water and ea vegetables, cook long and slowly 


and serve without straining. 


VEGETABLE PUREES 


Cook the vegetables to a mush, rub through a soup 
strainer and add the stock as in dry bean and pea purées. 


CREAM PUREES 


Proceed exactly as in the vegetable purée using milk or 
mixed milk and cream instead of stock.. The thickening in 
cream soup should be made of butter and Regal flour rub- 
-bed toa paste. 


SALMON BISQUE 





Drain thé oil from 1% can of salmon, remove the bones and skin and rub through 
a steve. Add gradually 1 quart of scalded milk, 1% teaspoon salt, a dust of pep- 
per , 2 tablespoons of Regal flour and 2 tablespoons butter rubbed into a paste to 
bind the soup. Crab meat or lobster can be made into bisque in the same way. 


DU BARRY SOUP 


Boil 1 cup of rice in 2 quarts of clear chicken bouillon, rub through and add a 
cup of cold cauliflower pressed through a potato ricer. Season with white pepper 
and salt, add a pint of cream and bring again to a boil. Serve in bouillon cups, 


garnish with small flowerets of cauliflower. 


FISH CHOWDER 


Cut 3 Ibs. of any kind of fresh fish, 1% Ib. potatoes and 1 large onion into slices; 
and % Ib. of salt pork into % inch squares or dice. Put the pork and onions into 
a saucepan and fry them a light brown, then adda cup of claret and when it boils, 
take it from the fire. Butter a large stewpan and put in first a layer of potatoes, 
then a layer of fish, then a prinkle of onions and pork (strained from the claret), 
pepper and salt, and continue these alternations until it is all in, having the pota- 
toes on top. Now pour the claret over the top and barely cover the whole with 
boiling water. Cover closely and let it simmer for 15 minutes without disturbing 


rb: 
CORN SOUP 


Stew 2 chickens or if preferred a knuckle of veal. Grate 
12 ears of uncooked corn. When the meat is tender, lift it 
out of the broth and to the latter add the grated corn anda 
teaspoon of tapioca farina. Cook for half an hour, then add 
pepper, salt, a little chopped parsley and a hard boiled egg 
chopped fine. Makea thickening of 3 tablespoons of Regal 
flour and add 5 minutes before serving the soup. 





TAPIOCA CREAM SOUP 


One quart of white stock, 1 pint of creamor milk, 1 onion, 2 stalks of celery, % 
cup of tapioca, 2 cups of cold water, 1 tablespoon of butter, small piece of mace, 
salt, pepper. Wash the tapioca and soak. Cook it and the stock together, very 
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gently, for 1,hour. Cut the onion and celery into small pieces and put on to cook 
for 20 minutes with the milk and mace. Strain on the tapioca and stock. Season, 
add butter and serve. 


NOODLES 


Beat 1 egg slightly, add half a teaspoon of salt, then 
work in as much Regal flour as the wetting will take up. 
Knead it well, toss on a floured board and roll out as thin 
asa sheet of paper. Cover with a towel and set aside for 20 
minutes. Cut in fancy shapes with French vegetable cut- 
ters. There may be diamonds, hearts, cloves, leaves or 
circles. The sheet may be shredded finely with a sharp 
vegetable knife or rolled like a jelly rol! and cut into the 
finest shavings. Set aside to dry and use when required, 
cooking the noodles for 20 minutes before they are needed 
in boiling water (salted). Drain and add to the soup just before sending to the 
table. Noodles may also be cooked in stock, seasoned and served as a side dish. 


RICE AND CELERY SOUP 


Boil 1 cup of rice and 2 heads of celery in 2 quarts of water until soft. Rub 
through a strainer, add 1 cup each of milk and cream, season to taste and s2 rve 
with crackers. 





CARROT SOUP 


Put through the meat chopper 1 pint of carrots and a green sweet pepper, then 
simmer in 3 pints of water until soft, rub through a sieve, add 1 pint of milk, 1 
tablespoon of Regal flour rubbed smooth with 1 of butter, or more, according to 
the thickness desired, season to taste with salt, pepper and nutmeg anda ¥% cup of 
cream. 


CROUTONS AND BREAD STICKS 


Cut stale bread into cubes and let stand until dry ina moderate oven. Then fry 
in hot lard. Bread sticks are made by cutting the bread in strips instead of cubes. 


O 
Lely 


The Canadian housewife is proud of her cakes, pies and 
pastry. Asa rule she is successful in her home baking 
and a great part of that success she owes to Regal Flour. 


The St. Lawrence Flour Mills Co. Limited is happy 
to have contributed for many years to this success and 
nothing will be left undone in the future that can con- 
tribute to maintain the fame of Regal Flour as the peer 
of all Canadian flours. It is sold in quantities to suit 
the purchaser. 
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Vegetables 


SPINACH WITH LEMON 


Wash one peck spinach thoroughly and steam over hot water untiltender. Chop 
fine, season with salt and paprika. Of 3 hard cooked eggs, reserve some for gar- 
nish, and put remainder through potato ricer. Add to spinach and reheat with 3 
tablespoons butter, add two tablespoons lemon juice. Garnish with roses cut 
from hard cooked white of egg, and serve with horseradish Hollandaise sauce. 
Serve with lamb chops or cutlets. 


ARLINGTON ASPARAGUS 


Cut rings % inch wide from a lemon and remove the pulp. Cut crusts from 
oblong pieces of toast and moisten with water in which asparagus has been cooked. 
Put stalks of boiled asparagus through lemon peel rings and arrange on toast. 
Brush rings with melted butter and serve very hot with Hollandaise sauce or 
melted butter poured over the asparagus. 


OYSTER PLANT WITH FINE HERBS 


One bunch oyster plant, juice one lemon, 3 tablespoons butter, 1 teaspoon 
chopped parsley, 14 teaspoon chopped chives, salt, pepper. Wash and scrape 
oyster plant. Put at once into cold water with lemon juice, and let stand 10 minu- 
tes. Cut crosswise in 1 inch slices and cook in boiling salted water to cover 
until soft. Drain. Add 3 tablespoons butter and reheat. Sprinkle with parsley, 
chives, salt and pepper and serve. 


ARTICHOKES, ITALIAN STYLE 


Two French artichokes, 1 lemon, parsley, 1 teaspoon 
sweet herbs, 34 cup brownstock, 14 cup tomatoes, % 
cup mushroom liquor. Cut artichokes in quarters and 
remove the choke. Rub over with lemon; parboil 15 minu- 
tes in water with 14 teaspoon salt and 1 tablespoon lemon 
juice and drain. Place in casserole with sweet herbs, 
brown stock and 2 teaspoons lemon juice. Cover and 
cook in oven until tender. Remove, strain liquor in pan, 
add to it tomatoes, stewed and strained, mushroom liquor 
and % tablespoon chopped parsley. Cook 10 minutes, sea- 
son to taste and pour over artichokes. 


CARROTS AND TURNIPS PRINCESS 


One cup of carrot strips, 1 cup turnip cubes, 1 cup Princess sauce, chopped 
parsley. Wash and scrape carrots and cut in 2 inch strips, wash and pare white 
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turnips and cut in half-inch cubes. Steam until tender; moisten with Princess 
sauce, and sprinkle with chopped parsley. 


CAULIFLOWER. MOUSSELINE 


Remove leaves, cut off stalk and soak cauliflower 30 
minutes head down in cold water, to cover. Cook head up 
20 minutes, or until soft, in boiling water, to which is added 
1 tablespoon each of salt and lemon juice. Drain, separate 
into flowerets and over it, Por Mousseline sauce. 


PRINCESS POTATOES 


To Wash and pare large potatoes and shape with an apple 

dm l corer; then cut the cylinders, this made into half-inch 

lengths, crosswise. Soak in cold water; drain; cook in boil- 

ing salted water 2 minutes; then let stand 10 minutes in ice cold water. Drain; 

dry with towels and fry in deep fat until soft, but not brown. When all potato is 

fried, put it. back into frying basket and plunge it altogether in very hot fat and 

fry until crisp and brown. Drain.on brown paper, put in serving dish and cover 
with Princess sauce. 





SAUTE TOMATOES 


Wi ipe and remove slices from top and bottom of tomatoes. Cut in halves cross- 
wise, sprinkle with salt, pepper and Regal flour and sauté in butter. Remove to 
circular pieces of sauté bread and on each, put a tablespoon of horseradish Hollan- 
daise sauce. 


POTATO CROQUETTES 


Mix together 1 pint of hot mashed potato, 1 teaspoon salt, dash of pepper, 2 
drops onion juice, 1 tablespoon butter, yolks of 2 beaten eggs. Stir over fire till 
mixture leaves sides of saucepan. When cool, shape into croquettes, dip each in 
beaten eggs, roll in crumbs and fry brown in deep kettle of smoking hot fat. 


BOILED CABBAGE 


Strip off outer leaves, cut out stalk cut in quarters. Soak in salt and water one 
hour. Have kettle of boiling water... Add 1% teaspoon baking soda and cabbage. 
Cover and let boil for about one hour. Press out all water, season well, serve in 

hot dish with melted butter. 


PARSNIPS 


Peel and cut parsnips into small pieces. Let boil for 20 
minutes in a little water. Remove from fire and drain. 
Add pepper and salt and butter. Serve hot. 


BEETS 


Clean Piece nicely but do not pare them leaving on a short piece of the stalk. 
Then put over to boil in hot water. . Young beets will.cook tender in one hour, old 
beets require several hours’ boiling . When done, skin quickly while hot, slice . 
them into your vegetable dish, put on salt, pepper, a little butter. Serve hot. 
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FRIED ONIONS 


Cut them in thin slices and season them. Have a piece of fat bacon frying to 
get the juice, take it out and put the onions in and stir until a nice brown. 


STUFFED TOMATOES 


Cut the tops off tomatoes, take out the flesh and seed and 
stuff the shells with the following: one onion chopped fine 
and fried a light brown, parsley, the flesh of the tomatoes, 
and some bread crumbs, which have been soaked in cold 
water. Put the top on the tomatoes, then cook in a hot 
oven for ten minutes. Serve hot. 


CAULIFLOWER AND TOMATO SAUCE 


Boil a fresh cauliflower and drain it carefully. Sprinkle with white p2pp2r an 
place it onadish. Pour over it one cup of tomato sauce, sprinkle with frie1 br211 
crumbs, a little lemon juice, a dash of pepper, a small bit of butter and thre:- 
fourths of a lb. of grated cheese. Place in the oven until very hot and s2rve. 





ASPARAGUS: WITH CREAM SAUCE 


After washing and cutting the asparagus into 2 inches in length, throw it'into 
salted water and boil until tender. Drain off a little of the water, add a lump of 
butter, salt and pepper, and % cup of sweet milk, thicken with a little cornstarch 
made smooth with some water or milk. Have ready some slices of ,buttered 
toast, put the asparagus on the toast and pour the sauce over it. 


SCALLOPED POTATOES 


_Pare six medium sized potatoes. Slice thinin cold water. Drainand put in pud- 
ding dish, season with pepper and salt. Pour over it % of a pint of milk and a 
piece of butter the-size of an egg. Bake in the oven until well done. 


CREAMED PARSNIPS 


Chop cold boiled parsnips, put them on the stove with 2 tablespoons of butter 
and pepper and salt to taste. Shake until they boil, take up the parsnips and add 
to the butter a little Regal flour and 3 tablespoons milk. 
Let it boil once and pour over parsnips. Creamed carrots 
are prepared the same way. 


FRIED TOMATOES 


Wash and dry large ripe tomatoes and cut them in slices 
half an inch thick, season with pepper and salt and fry in 
half butter and half lard. 





BAKED BEANS 


Put to soak at night 1 quart of dried beans. In the morning, drain and cover 
them with boiling water. Boil until skins crack and then drain. Into a baking 
earthenware dish, put a layer of beans and about % Ib. of salt pork with 2 table- 
spoons of molasses. Then a layer of beans and tomatoes alternately until the dish 
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is full. Pour over the beans about half of the juice of a can of tomatoes seasoned 
with salt and pepper. Cover closely and bake in a steady oven all day. The 
longer they are baked, the nicer they will be. The last hour they are in the oven, 
take the cover off and let them brown. 


LYONNAISE POTATOES 


A lump of butter, a small onion, cold boiled potatoes and 
alittle parsley. Into asaucepan, put the butter and onion 
(finely chopped). When the onion is fried to a light brown, 
put in slices of cold boiled potatoes. Stir until they are 
thoroughly browned. Then add one spoon of finely chop- 
ped parsley. 


POTATO PUFF 


Two cups of mashed potatoes, 2 tablespoons of melted butter beaten to a cream. 
Add 2 well beaten eggs and 1 cup of cream. Pour into a deep dish and bake ina 
quick oven. 





STUFFED ONIONS 


Boil 4 onions until tender and drain. When cold, remove the centers. Chop 3 
of the centers and mix with one cup of chopped ham and season to taste. Moisten 
with cream and the beaten yolk of an egg. Fill the centers with this mixture and 
place a piece of butter on top. Set ina deep dish. Pour a little milk about them 
and bake (covered) for 20 minutes. Uncover, sprinkle with buttered crumbs and 
bake 10 minutes longer. 


FRIED CELERY 


Three small heads of célery, four ounces of bread crumbs, 2 eggs, fat for frying. 
Wash the celery and simmer until tender in a pan of salted boiling water. Drain. 
Brush over with beaten egg and roll in fine bread crumbs. Season with salt and 
pepper and fry in smoking fat. When a light brown color, remove and drain. 
Sprinkle with chopped parsley. 


POTATOES IN THE HALF-SHELL 


Bake 6 medium sized potatoes, when they are soft, cut 
a slice from the top of each and scoop out the potato. 
Mash it, add 2 tablespoons of butter, salt , pepper, 2 
tablespoons of hot milk andthe whites of 2 eggs beaten 
stiff. Put this mixture back into the skin, sprinkle with 
grated cheese and bake for 5 minutes in a very hot oven. 


BAKED STUFFED PEPPERS 


Cut green peppers in two lengthwise. Remove the seeds and let the peppers 
soak in cold water for 4% hour. Dry them and fill with a stuffing made of bread 
crumbs, chopped meat and seasoning: pepper, salt, sage and onion juice to taste. 
Place them in a pan and bake until brown on top. Adda little soup stock or melted 
butter and hot water before placing in the oven. Serve hot with fish or meat. 
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BOILED ONIONS 


Pour boiling water over the onions and remove the skins. Cook them for 5 
minutes in boiling salted water, then change the water and change again in 10 
minutes to remove the strong taste. Boil until tender, about % hour, then 
drain off the water, season with salt, butter and pepper 
and add one cup or more of cream sauce. Cook for 10 
minutes and serve in a deep covered vegetable dish. 


BROWNED SWEET POTATOES 


Boil the potatoes until they can be pierced with a fork, ». 
but not until tender. Remove the skins, dust lightly with ° 
sugar, rollin melted butter and brown in the oven. 


CORN OYSTERS 


Scrape sweet corn from the cob or grate it. Take 1 coffeecup of corn and 2 eggs. 
Make a batter of a little milk and Regal flour, seasoning with salt. Make the batter 
sufficiently thick to take out with a spoon and fry in butter. This recipe is enough 
for 5 persons. 





~ MASHED TURNIPS 


Select the large yellow turnips as they are the sweetest. Wash, pare and cut 
them into pieces. Boil them in salted boiling water until tender. Drain, mash, 
season with butter, pepper and salt, and heap lightly in a vegetable dish. 


SCALLOPED CAULIFLOWER 


Break the cauliflower into small sprigs and cook in boiling water until tender. 
Place the pieces in a buttered pudding dish and pour over them a sauce made as 
follows. Mix well together % pint of bread crumbs, 1 pint of sweet milk, 1 
beaten egg, 2 teaspoons of salt and a little pepper. Bake until slightly browned. 
One cup of veal or chicken (diced) added to the sauce makes a great improvement, 
When this is used, an extra cup of milk is allowed and more seasoning. 


FRICASSEE OF PARSNIPS 


Scrape the parsnips and boil them in milk until tender. 
Take out and adda piece of butter the size of a walnut, also 
salt and pepper to the milk they are boiled in; thicken with 
a very little cornstarch or Regal flour. Put the parsnips 
back in the dressing and let them simmer about 40 minutes. 


ASPARAGUS TIPS IN CROUSTADES 


The croustades can be prepared in advance and heated in 
a quick oven when wanted. Trim slices of bread 2 inches thick, free from crusts. 
Cut into squares 3 or 4 inches in size. With a pointed knife, take from the cen- 
ter as much crumb as possible, leaving a small square box. Fry a golden brown 
in a kettle of hot fat; drain. Fill the centers with asparagus tips in any good 
sauce, or a well made cream sauce. 
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YELLOW BECHAMEL SAUCE 


Mix 2 tablespoons of Regal flour and 2 of butter, cook until it begins 
to bubble, add gradually half a cup of hot stock and % a cup of milk. 
When the sauce ‘boils set into a dish of hot water and stir in the beaten yolks of 2 
eggs, 4% acup of cooked asparagus tips, a teaspoon of salt, 
a dash of cayenne and a tablespoon of lemon juice. In 
place of stock, the water in which the asparagus were 
cooked may be used. | 


TOMATOES WITH SPAGHETTI 
STUFFING 


Scoop the inside from 8 tomatoes. To % cup of cooked 
spaghetti add the tomato pulp, 1 tablespoon of butter, 
pepper, salt and a few drops of onion juice. Fill each to- 
mato, cover with buttered crumbs and bake till brown. 





CAULIFLOWER AU GRATIN 


Boil the cauliflower. Melt a tablespoon of butter in a saucepan and stir smooth- 
ly in one tablespoon of Regal flour, thin with a pint of milk, stir until boiling, add 
4 tablespoons of grated cheese, a dash of cayenne and salt to taste. Pour this 
over the cauliflower and serve hot. 


SCALLOPED TOMATOES 


Scald and peel % dozen tomatoes, set them in a buttered baking dish, sprinkle 
with pepper, salt and a dust of powdered sugar. Cover with buttered dry crumbs 
and bake till brown. 


COLD SLAW 


Chop with one small head of cabbage 2 hard-boiled eggs. Take % cup of sour 
cream, 1 tablespoon of sugar, a little salt and pepper and a teaspoon of celery 
seed; beat all together, then add 1 teacup vinegar and pour over the cabbage. If 
this is put in a tight vessel, it will kéep several days. 


SAVORY CARROTS 


Scrape, then cut new carrots into straws. Cook tender 
in salted water and drain dry. Season with salt, pepper 
and a little onion juice and return to the kettle with a gene- 
rous piece of butter and shake until hot and glazed. Pile 
on a dish in pyramid form, add a cup of fresh green peas 
well seasoned, and a sprinkling of chopped parsley. 


TURNIP RAGOUT 


Melt 3 tablespoons of butter; when hot, add 1 quart of finely sliced raw tur- 
nips with 1 tablespoon of finely chopped onion. Cook slowly till tender. Add 1 
teaspoon of sugar, 1 teaspoon of salt and 2 tablespoons of Regal flour. Cook 2 
minutes, then add 1 cup of milk. 
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PEAS IN TURNIP CUPS 


Steam small white turnips, hollow out the centers, cut the edges in points. Fill 
with peas which have been heated in a sauce made of 2 tablespoons of Regal flour, 
1 cup of milk and % teaspoon of salt. 


CORN TIMBALES 


Score six ears of sweet corn and press out the pulp. To 1 
cup add 1 tablespoon of butter melted, % teaspoon of salt, 
1% teaspoon of paprika, the beaten yolks of 3 eggs, then the 
stiffly beaten whites and 1 tablespoon of Regal flour. But- 
ter corn timbale molds, then fill with the mixture 2% full; 
set in a pan of water and place in a; hot oven; bake until 
firm; unmold unto a hot plate. 


EGG PLANT FRIED 


Cut it crosswise in slices % inch thick. Putin salt water for 15 minutes; strain 
and fry in butter or dip the slices in beaten egg and roll in bread crumbs to fry. 





PUMPKIN OR VEGETABLE MARROW 


Pare and cut in pieces. Boil them in salted boiling water until tender. Drain, 
mash thoroughly and season with pepper, salt and a generous piece of butter. 


You cannot make choice things with inferior elements. 


And what is choicer than pastry? It takes so little to 
spoil a delicious dish. That is why wise housewives do 
not take any chances, they use Regal Flour, the pure, rich 
flour, matchless for the house baking of superior cakes 
and pastry. That is one of the reasons why the sale of 
Regal Flour is constantly increasing. Sold in bags of dif- 
ferent sizes. 
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Candies 


LEMON TAFFY 


Two cups of white sugar, 14% cup of water, 3 tablespoons vinegar, % teaspoon 
cream of tartar. When about done, add a tablespoon of lemon flavor and 4 tea 
spoon of tartaric acid. Pour taffy on buttered plate. : 


TURKISH DELIGHT 


Two ounces sheet gelatine, 114 cup cold water, 1 cup sugar, grated rind of 1 
orange, grated of one lemon, juice of 1 orange and 1 lemon, 1 cup nut meats. Soak 
gelatinein % cup cold water, 2 hours. Dissolve sugar in remaiming water, bring 
to boiling point, add soaked gelatine and boil 20 minutes stirring until gelatine 
dissolves and occasionally afterwards. Add juice and rind of orange and lemon, 
strain, add chopped nut meats, pour into buttered pan and when cool, cut in 
squares. Rolleach piece in confectioners’ sugar. If the knife sticks when cutting 
the paste, dip the knife into hot water. 


ORANGE BALLS 


Soak orange peels 3 days in cold water changing the water daily; then put in 
hot water and boil until soft. Drain, wipe dry with cheesecloth, chop fine and 
measure. Take an equal amount of sugar and for each % of acup of sugar, add 2 
tablespoons each of water and butter and boil until it will spin a thread. Then 
add the chopped peel, boil about 5 minutes, cool, put on a board, sprinkle with 
granulated sugar and shape into small balls. These may be rolled in coarse sugar 
and allowed to dry or they may be dipped in fondant flavored with vanilla. They 
are delicious dipped in chocolate with a few grains of orange sugar sprinkled on the 
top of each chocolate before it hardens. 


ORANGE FUDGE 


One and one-half cup sugar, % cup milk, 2 tablespoons 
butter, 1 tablespoon orange juice, grated rind of % orange, 
144 cup candied orange peel. Place sugar and milk in 
saucepan, boil five minutes; add butter, orange juice and 
rind and boil until stiff enough to form a soft ball when 
tried in cold water. Remove from fire, cool, beat until 
creamy, add candied orange peel, cut in small pieces. Pour 
into a buttered pan and when almost firm, mark in squares. 


CANDIED ORANGE PEEL 


Put peel from 8 oranges in cold water, heat to boiling point and cook gently until 
very tender. _ Drain; put in cold water and when cold, remove membrane and soft 
portion. Boil 1cup sugar and % cup water until syrup spins a thread; put in peel 

and cook gently until syrup is evaporated and peel looksclear. Drain on wire cake 
cooler and leave in open air until roughly dry. Store and use as required in cakes 
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and puddings. Candied lemon peel may be prepared the same way. 


ORANGE LOAF SUGAR 


Loaf sugar, oranges. Rub the entire surface of blocks of sugar over the rind of 
oranges that have been washed and wiped dry. Store ina 
glass jar, and use as required or roll the blocks of orange 
sugar, force through a coarse strainer and use like plain 
sugar. 


PEANUT CRISPS 


Two cups white sugar, 1 cup peanuts. Put sugar in pan 
over hot fire and stir until melted. Pour the liquid over 
peanuts which have been placed in a buttered dish. 


MOLASSES CANDY 


One cup molasses, 3 cups sugar, % cup water, 1 teaspoon cream tartar. Mix 
sugar and cream tartar together, add molasses and water and stir until.sugar is 
dissolved, then boil without stirring until it hardens in cold water. Turn into 

_buttered pan; when cool, work and cut in sticks. 


MAPLE CREAM 


One lb. maple sugar, 4% teaspoon cream tartar, % cup milk. Boil all together 
until when dropped in very cold water, it will form a soft ball, then beat until 
creamy. 


MAPLE CREAM NO. 1 


Two lbs. Maple sugar, % lb. almonds (bleached and cut in pieces, butter nuts if 
possible), % pint cream. Boil sugar and cream together until it forms a firm ball 
when dropped in a little cold water. Add nuts, beat until cold or firm enough to 
spread on buttered tins. 


FONDANT 


Two cups sugar, % cup water, flavoring. Stir until sugar is dissolved, then re- 
move the spoon and boil steadily without disturbing until the soft ball stage is 
reached. Take from the fire and cool at once. Add flavor 
and beat with a spoon or knife until the mass turns 
creamy and becomes firm enough to mould. 


WALNUT CREAMS 


One egg white, powdered sugar, walnuts, flavoring. Mix 
egg with sugar to make it stiff so as to roll in little balls, 
then on each side place one-half a walnut. 


CHOCOLATE CARAMELS 


Three cups white sugar, 1 cup milk or cream, % cup butter, 4 ounces unsweet- 
ened chocolate. Mix altogether and let boil without stirring until it will turn 
brittle when dropped into cold water, then turn on buttered pan and when it be- 
gins to harden, mark off as it will break into squares. 
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COCONUT DELIGHT 


One cup coconut, 1 cup cream, 3 cups sugar, 2 tablespoons butte:, 72 veaspoon 
almond extract, 1 teaspoon vanilla flavor. Boilsugar, cream and butter 8 minutes, 
stirring constantly; add coconut and extracts. Allow to become cold, then 

beat tillcreamy. Pour into buttered tins and cut in squares. 


BUTTER SCOTCH 


One cup molasses, 1 cup sugar, 4 cup butter. Boil till it 
threads. Flavor with vanilla and pour on buttered pan. — 


FUDGE 


Two cups fruit sugar, 4% cake unsweetened chocolate, 
small pinch of salt, butter size of walnut. Mix together, 
_ then moisten with milk. Adda pinch of cream of tartar to make it light and 
foamy. Let boil until the soft ball stage. Then remove from fire and beat. 
More chocolate may be used if wanted. 





PERSIAN SWEETS 


One cup chopped raisins, 34 cup chopped walnut meats, 4 cup chopped dates, 
powdered sugar. Mix raisins, dates and nuts, knead on board dredged with pow- 
dered sugar. Rollto % inch thickness and cut in squares. Rollin powdered sugar 
and wrap each piece in paraffin paper. This is excellent candy for sending long 
distances. If packed in a tin box, it will keep indefinitely. 


CREAM MINTS 


Melt fondant over hot water, flavor with a few drops of oil of peppermint or win- 
tergreen and color if desired. Drop from tip of spoon on oiled paper. 


CREAM NUT BARS 


Melt fondant and flavor, stir in any kind of nut meat, cut in pieces. Turninan 
oiled pan, cool, and cut in bars with a sharp knife. 


SUGARED POPPED CORN 


Two quarts popped corn, 2 tablespoons butter, 2 cups 
brown sugar, 4% cup water. Put butter in saucepan, 
and when melted add sugar and water. Bring to boiling 
point and let boil 16 minutes. Pour over corn and stir 
until every kernel is well coated with sugar. 
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Beverages 


GINGER ALE PUNCH 


One cup sugar, 1 cup hot tea infusion, 34 cup orange juice, 43 cup lemon juice, 
1 pint ginger ale, 1 pint Apollinaris, few slices of orange. Pour tea over sugar and 
as soon as sugar is dissolved, add fruit juices; strain into punch bowl over a large 
piece of ice and just before serving, add ginger ale, Apollinaris and slices of orange. 


CARDINAL PUNCH 


One pint cranberries, ! pint water, 14 orange juice, 1% tablespoon lemon juice, 
1 cup sugar syrup, 1 pint soda water or Apollimaris. Cook cranberries and water 
until fruit is very soft, then strain through a double thickness of cheesecloth. 
When cool, add fruit juices, syrup and charged water. Pour over a block of ice. 


ORIENTAL PUNCH 


One cup sugar syrup, 6 ‘cloves, 1 inch thick cinnamon, 1 tablespoon chopped 
canton ginger, juice of 2 lemons, juice of three oranges, 1 drop oil of peppermint, 
green coloring, fresh mint leaves. Add cloves, cinnamon and Canton ginger to 
hot syrup, cover and let stand until cold. Add fruit juices, coloring and pepper- 
mint; strain over a piece of ice and garnish with mint leaves. 


EGG LEMONADE. 


One egg, 2 tablespoons powdered sugar, 2 tablespoons lemon juice, 2 tablespoons 
crushed ice, % cup cold water. Beat egg, powdered sugar, add water and lemon 
juice and strain over crushed ice. 


MINT CUP 


Three lemons, 1 bush mint, % cup sugar syrup, % cup 
water, 1 pint ginger ale. Remove leaves from % of the 
sprigs of mint and bruise with the fingers; add lemon juice 
and syrup and let stand % hour. Strain over piece of ice 
and add ginger ale. Garnish with tips from remaining 
sprigs of mint. 


GRAPE JUICE PUNCH 


To mint cup, add 1 cup grape juice and 1 jee cut in 
very thin slices. 





AFTERNOON TEA 


-Three teaspoons tea, lemon slices, cloves, orange loaf sugar, 3 cups boiling 
water, candied cherries. Have water freshly boiling and pour over tea ina scalded 
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teapot. Let stand only long enough to become the right strength, but never more 
than 5 minutes. With orange, less than one minute infusion is sufficient. Serve 
at once with thin slices of lemon, a clove, a cherry and sugar to taste. 


LEMON ALBUMEN 


One egg-white, 4% cup cold water, lemon juice. Stir 
white of egg and water with silver fork, until albumen is 
completely dissolved; add lemon juice to make palatable, 
strain and use in sickness as ordered. 


ICED TEA 


Four teaspoons tea, 2 cups boiling water, lemons. Pour 
boiling water over tea, let stand 5 minutes and strain into 
glasses half full of crushed ice. Allow one or 2 slices of 
lemon and sugar to taste for each glass and place slice of lemon on edge of glass. 





FRUIT CUP 


One-fourth cup lemon juice, 4 cup orange juice, 42 cupsugar syrup, 1 cup pine- 
apple syrup, 2 cups ice water. Mix ingredients using syrup drained from can of 
pineapple, and strain over a piece of ice. Serve in high narrow tumblers which 
have been frosted by dipping the edges quickly into lemon juice and then in coarse 
sugar. Place a small slice of canned pineapple on top and a sprig of mint and 2 
straws in the center, where hollowed out, add a large cherry or strawberry and 
serve. 


ORANGE EGG-NOG 


One egg, 1 tablespoon sugar, a little salt, juice of one orange, juice of 4% lemon, 
144 cup crushed ice. Beat white of egg until stiff, add gradually % the sugar and 
the salt and %% the orange juice. To yolk of egg, add remaining sugar and fruit 
juices, and beat until thick. Put ice in glass, pour in first mixture; then gently 
fold in second mixture and serve. 


GINGER POP 


To 2 gallons-of lukewarm water, allow 2 lbs. of white sugar, 2 lemons, 1 table- 
spoon of cream of tartar, a cup of yeast and 2 ounces of white ginger root, bruised 
and boiled in a little water to extract the strength. Pour 
the mixture into a stone jar and let stand in a warm place 
for 24 hours, then bottle. The next day, it will be ready to 


CHING-CHING 


Fill a glass 24 full of shaved ice; add 3 or 4 lumps of 
sugar, the juice of a large orange and a few drops each of 
essence of cloves and peppermint. 


FRUIT CUP 


Take the juice of half a lemon, 1 tablespoon each of lime and pineapple juice, 4 
ounces sugar and half the amount of shaved ice. Fill up the glass with rich milk, 
shake well until foamy and drink at once. 
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RASPBERRY SYRUP 


To each pint of strained raspberry juice, add 1 pound of granulated sugar. Let 
it stand over night. Inthe morning, boil it for 10 minutes and bottle. Aspoonful 
or two ina glass of cold water makesa very refreshing drink. 


WINE WHEY 


Two cups milk, 1 cup sherry wine. Heat the milk toa 
boiling point, then add the sherry. Bring it again to the 
boiling point and strain through cheesecloth. 


EGG-NOG 


Two eggs, 2 tablespoons sugar, 2 tablespoons wine or 
brandy, 1 cupcream or milk. Beat the egginto light and creamy, add the sugar 
and beat again, then the wine or brandy, lastly the cream or milk, put in freezer 
until half frozen. 





BLACK CURRANT CUP 


To 1 quart of weak green tea, add half a pint of black currant juice, sweeten to 
taste and chill thoroughly before serving. 


CLARET COUP 


One quart bottle of claret, 1 bottle of soda water, 1 lemon cut very thin, 4 table- 
spoons sugar, 4 teaspoon nutmeg, 1 liqueur glass of brandy, 1 wineglass of sherry 
wine. Half an hour before it is to be used, put in a large piece of ice, so that it 
may get perfectly cold. 


CREAM SODA 


One lb. of loaf sugar, 1 pint of rich cream, 1 quart of water, 1 tablespoon of vani- 
la and 1 quarter of an ounce of tartaric acid. Mix the ingredients and bring slowly 
to a boil, then put in jars. Use a tablespoon of this and 1% teaspoon of soda toa 
glass of cold water. 


ml 
Black! 


Regal Flour is milled especially for house baking—it is 
the finest flour obtainable. White as snow, rich and 
nourishing, it makes rich, light pastry and cakes that are 
truly masterpieces of the baker's art. Milled in Canada’s 
most up-to-date mills with the choice of Canadian Wheat, 
blended by experts, it is guaranteed as a No. | flour. 


Sold in bags of 7 lbs. and over. 
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BURNS AND SCALDS:—Cover with cooking soda and lay wet cloths over it. 
Whites’ of eggs and olive oil. Olive or linseed oil plain or mixed with chalk 
or whiting. . 

SUNSTROKE :—Loosen clothing. Get patient into shade and apply ice cold 
water to head. 


VENOMOUS INSECTS’ STINGS, ETC.:—Apply weak ammonia, oil, salt 
water or iodine. 


FAINTING :—Place flat on the back, allow fresh air and sprinkle with water. 


CINDER IN THE EYE:—Roll soft paper up like a lamp lighter and wet the 
tip to remove or use a medicine dropper to drawit out. Rub the other eye. 


TAR STAINS:—To remove tar from cloth, rub it with turpentine and every 
trace of tar will be removed. 


INK SPOTS:—To remove ink spots from carpets after they are dry, rub them 
with milk, taking fresh as it becomes inky; afterwards, wash the spot with am- 
monia w ater to remove the grease. 


BEETLES :— Beetles can be exterminated from any room if the place they in- 
fest is sprinkled with ground borax mixed with common brown sugar. 


CHINA:—China with gilding should never be washed with water containing 
soda for the soda will soon rake off the gilding. Soap will answer the purpose. 


NICKEL:—Keep nickel, silver ornaments bright by rubbing with a woollen 
cloth saturated in spirits of ammonia. 


NOSEBLEED :—To stop nosebleed, sit up straight; never lie down or lay cold 
cloths on the nape of the neck and on the brow. 


MILDEW :—To remove mildew, soak the clothes in chloride of lime water. 


STAINS :—White stains on furniture made by alcohol can be removed by rub- 
bing them lightly with spirits of camphor. 


ANTS:—lf your refrigerator is infested with ants, place a glass fruit jar lid 
containing coal oil under each foot of the refrigerator and the ants will disappear: 


CRUMBLED tissue paper is one of the best things for eae mirrors and — 
glass of all sorts after washing. 


TO REMOVE SILK from sweet corn, use a small vegetable brush. | 


A FINE GRATER is better than a knife for removing the surface of anything 
that is burned. 


114 fp Regal sn Tame and Quality ae B ¥, 





“COLD STARCH:—If after using cold starch, it is allowed tostand all night, the 
water can be poured off in the morning and the starch will do for boiled starch 
another time. 


MARKS on woodwork made by scratching will disappear when rubbed with a 
cut lemon. 


TO GET RID OF DISAGREEABLE ODORS of paint and turpentine, cut an 
onion into small pieces and place it around the room. 


THE SHORT ENDS of candles melted and mixed with equal parts of turpen- 
tine makes a fine polish for floors. 


NEVER BUY stale dry fruit. Get the best and freshest of its kind and it will be 
found cheaper in the long run. 


IF LEMONS are warmed before you squeeze them, nearly double the quantity 
of juice will be obtained. 


CHEESE may be kept soft and good for a long time if wrapped first in a cloth 
wrung in vinegar and then ina dry cloth. 


PAINT your garbage can the same color as the house. You not only prolong 
“its usefulness, but if it must stand outside of the door, it will be less conspicuous. 


When cleaning delicate fabrics, laces, ribbons, plumes, etc., use a mixture of 
gasoline and flour. Mix this as you would flour and water. Dip the articles in 
and scrub them thoroughly. 


A coarse scrubbing brush is the best kind of a cleaner for muddy and dusty 
shoes. 


To clean lamp burners, wash them in wood ashes and water and they will come 
out clean and bright. 


By wetting a spoon before serving jelly you will find that the serving is more 
easily accomplished. 


To kill a bad odor, put dried orange peels on a red hot shovel, and it will not 
only kill the odor, but leave a fragrant one. 


A poultice of fresh tea leaves moistened with water will cure a sty on the eye, 


Gold lace and trimmings that are tarnished may be cleaned by using powdered 
rock ammonia. Apply with a soft brush. 


Liquid ammonia will quickly and easily remove stains left on garments by 
sewing machine oil. 


To stop hiccup, give the patient a teaspoonful of granulated sugar and vinegar, 
If necessary, repeat the dose. 


Sandwiches can be kept as fresh as when first made by wrapping them in a 
napkin wrung out of hot water and then placing them in a cool place. 


Buy soap before you need it and keep ina dry place so that it will harden. It 
will last longer. 


To determine the freshness of eggs, put them into water. A fresh egg remains 
at the bottom; a less fresh egg floats a little higher, and a stale one rises to the 
surface. Bie OH 


Stains may be removed from the zinc tops of kitchen tables with vinegar. 
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For cleaning tinware, there is nothing better than dry flour applied with news- 
paper. 


A teaspoonful of cold water added to the white of an egg causes it to whip more 
quickly as well as increases the quantity. 


To cut citron or candied peel for cakes, puddings, etc., steam until tender and 
then pass through a food chopper. 


Stick a pin through the cork of bottle containing poisons and as will save 
tragic mistakes when seeking medicines at night. 


To remove old putty from window sashes, paint the putty with nitro-muriatic 
acid or a solution of caustic soda. Inan hour, the putty can be easily removed. 


To prevent cakes, pies and puddings from scorching, place a dish of water in 
the oven. : 


Salt and soda are excellent for bee stings and spider bites. 
Alum willserve to check the bleeding froma cut and also help to heal the wound. 


Fire in one’s clothing. Roll on carpet or wrap in woolen rug or blanket. Keep 
the head down so as not to inhale flame. 


To loosen old rusty screws, apply a red hot poker to the head of the screw. 


If one is stung by a bee while in the woods or fields, apply mud. It will relieve 
the pain instantly. 


A little corn starch in the salt cellar will prevent the salt from packing. 


To clean a vinegar cruet, put a teaspoonful of lye in it and then fill with water. 
Let stand for a few days before rinsing out. 


Lamps will not smoke if with a sharp pair of scissors the wick is trimmed the 
shape of the burner and a small V is cut from the center. 


In peeling onions, place them in a bowl of water and peel them so that the 
water covers the onion to prevent the eyes from smarting. 


Alcohol cleans piano keys. 


Add a little salt in the fat when frying croquettes or doughnuts and it will not 
spatter over the stove. ; . 


If porcelain baking dishes become discolored on the inside, fill them with butter- 
milk and let stand for a day or so. The acid in the milk will remove the stains, 


_Cut hams may be kept from moulding if the cut end is wet with vinegar each 
time after cutting. 


Keep some folded newspapers handy upon which to place soiled pots and pans 
thus saving yourself work scrubbing the table. 


Moths will not come near clothes sprinkled with turpentine. 
Salt and vinegar will remove stains from discolored teacups. 


Rub the furniture with a cloth dampened with kerosene. It takes up the dust 
and polishes the wood. 
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Good furniture polish is made of 4% turpentine and 2% sweet oil. 


To cut fresh bread, heat the blade of the knife in hot water; it prevents break- 
ing and crumbling. Do the same in cutting fudge or caramel candy. 


Half a lemon dipped in salt will do the work of oxalic acid in cleaning copper 
boilers, brass tea kettles, and other utensils. 


Curtains are easily run on brass rods if a thimble is first placed on the ends of 
the rod. 


Dates stuffed with peanut butter and then rolled in sugar are a pleasing change 
from dates stuffed with nuts. 


To keep new laid eggs fresh, rub them over with oil or pure glycerine. 
Rub your stove off daily with a newspaper and it will keep its polish. 


Remember this always. If froma vein cut, bandage near wound on side away 
from heart; if artery, on side near heart. 


If burned from acid, flush liberally with water and wash with strong solution 
of baking soda. 


Use borax in cleaning house. It does not ruin paint, whitens the curtains, 
and does not stain the carpets which are washed in it. 


Use a paint brush to remove dust from the cracks and carvings on furniture. 
It reaches crevices a dust rag cannot. 


Porcelain lined sinks and tubs can be cleaned by rubbing with flannel wet with 
kerosene. 


For mending small breaks in hot water bottles, try a piece of adhesive plaster. 


Put a little dry starch in the clear warm water with which you wash windows. 
When dry, rub off, then polish with a cloth. 


If one cupful of vinegar is put with the water in which colored clothes are 
washed, it will prevent the color from running. Iron when still damp and the 
garment will look equal to new. 
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Oysters a la Snowdon.................. 60 
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Apple: Fritters isn, eo ee ee ae ee 10 
Cheese Fritters 3 ie ee en ee ee 10. 
Gorn Eritters oi ese ae oe ce eee 10 
Crullers eee eo reg el Oe a enn) 12 
Peach Prittersh 0a ee ep 0 oe ais. eee ae ete 12 
Sweedish Timbales.................... 10 
GRIDDLE CAKES 
Buckwheat Griddle Cakes............... 7 
Corn Griddle Cakes.................... 9 
Quick Buckwheat Griddle Cakes......... 9 
Rice Griddle Cakes. ................... 8 
Sour Milk Griddle Cakes............... 8 
Sweet Milk Griddle Cakes............... ie 
Household Hints................ 114-115-116 
INVALID COOKERY 
Apple;and Custard:. 3.007.082 ..50.0.% 65 
Baked\Custard’y) ree etias eee 66 
Beef Broth and Egg.................... 67 
Beef Tea and Oatmeal.................. 66 
Blanc Manges Wee See Reh AP on iat kere ain 66 
Brant Dea er BeAr Mle E aan ome le Be Mr Mimdaen 67 
Crakers Pudding iii rs ac uh an pat oni 66 
Bg oi Creamy xe eh a eye ee RMA, an Ltorenty oo, fs 65 
PISTON ACCT Uo camera ie eee i Re ere ea 67 
Fruit: Blane Mange! ei Sine ee 65 
Gruel for Invalids...................... 65 
Milk and Albumen..................... 67 
IMIR Soups 6 Sa irae es ae ye 67 
Omelet Ue sea eran ea erage a A aa 66 
Oratige:Pudding Wye ice eae 66 
Potato Soup............. Atm abhigtg 3 ation cy taal 67 
Prune Jelly.......... Sie) Sed hg Ay Seen gare dan 4 foal 65 
IRTICERW ALES 5 yee Ie ss a a ati 66 
Shirred hg ¢sieeeen > casera elena 67 
Th Fe me aga PN TINNED Yay Brak, Leslee GaN es ona ANT Me: 65 
Sylabulby ei 14, Vole aaa no baie 67 
Tapioca Jelly. ead dos ae ere a ae 66 
MEATS AND POULTRY 
Baked Ham.............. AP hye Waa ete teas T7 
Beet Loably aay weds eee eR, eae 72 
Boiled Mutton and Broth............... 69 
Boiled Quarter of Lamb................ 78 
BS UWTt si, ek aie tae  \ f ML De bee te Se shes at SA 70 
Breaded: Ghops.s.)0 0.) sae eee oe 79 
Broil (To) Steak or Chops............... 68 
Callie: TV Crier ss eae aoe teas fe 69 
Chartreuse of Sweet Breads............. 75 
Chicken in Casserole................... 81 
Chicken in Coquille.................... 79 
Chicken Croquettes.................... 73 
Chicken Liver Sauté.................... 82 
Chicken; Ries. i Bice hen tear neeeia a 72 
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Ghickén*Pud ding heute ais cache eee ene 
Chicken in Rice Casserole.............. 
Chicken Lerrapin wos) ORs Se Seon 
Creamed: Chickens i7sc0 Had tees 


Curried Brisket with Rice............... 
Curried Chickenaiyey ck ese ares 
CUrriedhV. Cale Ge Maa ye se Mate ee et ioe 2 
Duck 
Frankforts in Cream Sauce.............. 
Fried :.CHhickenys weitere tateNe oes 


Hamburg Steaks.....:............0..., 
ED aS hese rrte eer enh Saas eok ceed May Ron al todd 


ImperiahScallop acca. ee ey aaron 
Mets eS te wae ira yet fetes eet yoke ayia ay ae hes 


Jellied Chicken with Mayonnaise........ 
JelliGd si ongues es Marca fhe eae ee 
IKrOomeSKICS es aerte eens oo etere ane dd SUR 
Lambseblea dec Wet ck ites chrce ts ahs 
Lamb Kidneys en brochette............. 
Livers @utlets cee vohe rie seer el bes 


Mock Paté de Foie Gras................ 
MockaMerrapini rene) oh ic eee ale 
Mouton en Casserole................... 
Mutton Chops en Casserole,............ 
PerdrixvaxaCHouxie sis Wes bee bic shes Ble 
Pils Wee eRe thsi a.) clin ceitmcthense ates 
PorksPenderloins err. (eaters a oe eke os 
POLER GASES Ha tre le oes ce 


POMLeCAIPIC EONS Ae eR ete ed lene ties 
Rabbit en Casserole.................... 
ICEL Oat Peet ais wie ek ee 
RUSSOLCS Para tes Tae Ne Takis se ees eat 
Roast Goose nore we uh. oaks a a ee 
Roast Lamb...... PERE ARS ORAS OT TRIN D ake ei 
Roast or bake (To) Beef, Lamb, Mutten . 
Roast Spareribs Dressing............... 
Roast Punkey var. pees oi obra artie) oe 
Roasted Pork Tenderloin............... 
Sausages and Potatoes................. 
Savory Eear tse ic es eosuuiat doles 
Scalloped Lamb or Beef................ 
ShepperdissPievae eae. wel a wah a 
Sire Birds sa ieeew eee Aly fe) ee ale 


Spanish Luncheon Dish................. 
Spiced2Bee hs aw eer eke eR ee 
Squabs en Casserole................... 
Stuffed Leg of Mutton.................. 
tuned Spareripse tis yk le he ee a 
Sweetbreads en Casserole.............., 
Sweetbreads Plain............... 

DoastioLsVienison yc) la eae i ee es 
Veal Balls with Tomato Sauce........... 
Veal Cutlets aaur: yok. foes See 
Veale Hon twee, thes, vuenae een. o's eae ho, 


Venison Cutlets elt ee eek 
WA OY Duck simp a at bere alten es 


CommViulinsy ee ee ee 
UOTE ViTnS ae ee pe ee ei Ge aut 
VERE EL ATS Peres | 2h ests tl choy Pe soe mies faloks 


Rolled Oats Muffins.................... 
IOCatOl MitinSs : sae. Oem desoie iz. Sys Gap Sine 








Crispets BSc r ee oR OO ede Mase) a 
Graham Pancakes 23.0000) 0 0) a ee 
Plains Pancakes. ew. eee tae eae 
Potato, Cakess ey. Payot ate Were Seles aes 


PASTRY 


Cream: Pie ‘Crust? 349. eee 
Makyi Pie Crustaccson mente a, Wai my an 
Batty Cassese ci Wolin ious gig! went MUR Roy, 
Pastry Sandwiches 4 00 sabia as wae 
PIE Crust yo pga wy ae ay UMW Are eae ee LS 
| Ba Wes TN Wa) We ee tee aiins cael RR ABUT A SAA an 


RoughePufl Pastry es ures Sano: 
WMartlet Baskets yike Ue seks VA cae yy 


Apple: Custard (Prec ee eA ee, 
AMDIeI ETE emg hee OETA NCREUR UWE 
Bluchberrys Pie ona. eon oe aati sacs 
Cherry Pie. Ne, Aaa i ee, mene naa We on tte. 
Cocoanut Cream Pie................... 


i BEE CEVA Ea Coie abe eis fC se tohaed Sea UO) Sa AM ed 


Maple Syrup Pies ee ae ee 
Mince Meat ge wine en ate hale ee toa 
VEINGCE Pies ee ee ee cub ode un a wet 
Orange Cream: Pie too a 
Pumpkin Pien eeeeee ehh deus cate tienes 
LEEEVEST Rl Bd Cope ii SG Ned oe DM igs A Se 
REGATTA Bemone Pie sw. slsvaa ode ee 
RAWUD ALBA P ree ee Freie ah tale tc er ay ers 


PRESERVES AND PICKLES 


Beet Relish 7a Sore siesta eel dabn ey 
hilie SAUCE. oh soi eines Races mn 
ChoppedkPickles vey aig ban Ges en ia ay 
CTO Ve CHOW ee eh UN ee et A ice eae ene 


GCrabiA pple Jelly. i! 10S Sa eh 
Grapefruit Marmalade.................. 
MENON MONG Ye Fe Reece alc 
Orange Marmalade............,........ 
IPI GGA Re Gee TONG MAL ar ca Sst Marea co, 


Raspberry) Sand. fn eae Pause each ae 
Red:Currant(Jelly (6c ee a 
Ripe Cuctmbers 3.25 hee asl ee 
Strawberry Preserves................->: 
Lomato’ Catsupe oS Ake ey «alot ke 
TLOTMALO PICKICS (e420. Nee Benn ete oat a 


SALADS AND SANDWICHES 


Anchovy Cheese Sandwiches..........., 
Bavarian Salad 
Beet Saladas he sea: Sadbae eep wet er ears 
Blood Orange Salad.................... 
Cabbage Salad............ 
Cauliflower Salad... p2is55,. bbe ela es 
GCelerysSalads. eet. ei ah Ree 
Cheese Sandwiches............ 
Cherry Salad 
Chicken and Celery Sandwiches......... 
Chicken Salad... 
Clubs Sarid wich: See ee ee eee Vs ial 
CreameDressing > 224). Coe es Melee tee Ueiges 
Cucumber Sandwiches.................. 
Egg and Lobster Salad................. 
Fig and Cheese Salad.......... ©) ah tee 
Bish Salad ey ion.) aU Be oe eae 
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Fruit Salad... ey RELY CS has oe 3s eee rep OD 
Garcix-Salad’: ce as LAC eos 90 
Golden Salad Laas ile LS ae twee 89 
Grand Union Cabbage. . TRS Ganesan 
Grape Fruit Salad. . BEANO AYN omer ee Na sf 
Lemon Honey Sandwiches Nee Shee Caras nS 87 
Macedoine' Salado i. 8) es aa 92 
Marguente:Salad 7. Cy oR a ee eer 87 
Martinique French Dressing............. 90 
Mock Crab Sandwiches. ............... 86 
Mock; Vo bster Saladt cit) Sieh seh ee 89 
Neuichatel Salad (iy oc 2 he ae 92 
ING Ww Work: Salad ot. cule OPin oo Crea 89 
Onion! Sandwiches.” o).2) so ee a aa 86 
Orange Salad.. Bie Mpeaa icy) 
Orange and Peanut Salad. . a SDR a AE SNe fs: 
ReanutRice Salad! oy oe ae 88 
Pineapple and Banana Salad............ 92 
Poetato:Pepper Salad ek ee ee eo. 
Potato Salad). 203 ee ar ae cha 93 
Russian Salad Dressing................ 90 
Salad Dressing isn ee ac ea an eee 88 
Salman: Salads 2M aie Wb elas eae he 90 
Salmon Sandwiches..........0......... 86 
Savory Butter Sandwiches.............. 87 
SpanishiSaladscneas yee eae ae 91 
Star Sata ey eee eit aie Pees ay die 89 
Sirawherry Salad. Ne a ee 92 
Summer Salads ye vase aie ae hee et OZ 
Sweethbread Ae ee Mee aie tees oe Ray 93 
Toasted Marmalade Sandwiches......... 87 
Tomato rd el byes ees a eit ay eb 93 
TomarorSalad wey eae ek ee ee 88 
Tomato and Mushroom Salad........... 91 
WialdotfiSalad: 7) eyo, i ates tone 91 


SAUCES FOR MEAT AND FISH 


BechamelSauces i Ge ve ieee ees 94 
Brown Sauce hie Pee ee ee 2 94 
Caper Sad Cee Gey ince hn een eee ele 95 
Cucumber Sauces es bee TOA 
Cumberiand-Saucest so 7 8 es es ee 95 
Drawn Butter Egg Sauce................ 94 
Hollandaise Sauce......0............... 95 
Horseradish Hollandaise Sauce.......... 95 
Mint: Sauce. Serre emi er ho tain anes 95 
Mousseline Sauce. ASR dagen Hs 
Parsley Sauce (Fowl, Fish, Veal). ake 95 
PrinGess: Sauce “a4 se ee gee a he aia cee 95 
Sauce Tartare iirc s eis cee ee iio oy ieee 94 
SHEMINP/ SAUCE sy) Nahe eee iol ge rapes 94 
‘Tomato Saucee ok eae de css ecsenig 95 
White Mushroom Sauce................ 95 
SCONES 
Buttermilk Scones: )se00 60 60540... .545.. 8 
Pétato Scones) i 5.Goe. Aeke le eel Fe 7 
REGAL Séenes 200 Sys ka a ee cede ate 6 
St. Lawrence Scones,........4....5.4 ‘eae 8 
Yorkshire’Scones? (557 8) 7) ae See 6 
SOUPS 
ASparacus Soup ckeew wale bee ate eee 98 
Barley Soups) ian Sh eae 96 
BEaRES OUD AAalye sade ae ats eee eet eee 96 
Cauliflower Cream Soup... .............. 98 
Carrot Soup Noe cece ieee ee 100 
Chicken: Broth? 0 703, uo Seer akan nee 97 
Clam"Chowdersisaucd <a eee ee 97 
Consommés in Uy aon cciaiaeie ose ee 97 
Corn Son Bey se oe eet hae nice corto 99 
Cream of Lima Beans Soup he ees O7) 
Créam: PUrees sy) hi 5 oo fee wiles eh eee ee 99 
Cream Potato Soup.............2..... 96 


Crofitons and Bread Sticks,............. 100 


DuiBarry Soup ei) sc. cs de ae eee hs) 
Fish, Cho wd e653) stead an ee ee 99 
Heavy Vegetable Soup...............: Roe) 
INDOdLES Asis), ho. ee Palen cencucn eats eile 100 
Oyster: Soupies 23 ot ae es oe wae aa 97 
Pea Soup eae: en site RUN eines ope 96 
Quickly made Beef Tea................. 97 
Red Bisque with Snowballs............. $8 
Rice and Celeri Soup................... 100 
Salnron) Bisque) 055-0 ban ea oe te ee 99 
SHOW) Balls eel co enh aaa ea a ere eae 98 
Soup Balls...... Fett cc Meat ca telat (eee 98 
Soup Stock. . 5; AU Ee ee eae Bee 
Tapioca Cream Soup. CO eet ts = Sey ess ah OF 99 
Tomato Soup syne een a eee ee eee ee 96 
Veal Soup sii (i ee tae Pec oa ee 97 
Vegetable: Purées ia03 it a eee ae 59u 
TARTS 
LemontTartsy Guin icka ce we a eee to eee 13 
Cocoanuts: Tartlets 2072 ee eee 15 
Chocolate Mt for; Darts: ooo weet ae 18 
Cheese Straws. . : SPUR Sh ena event bY 
V EGETABLES 
Artlington Asparagus.................... 101 
Artichokes, Italian Style................ 101 
Asparagus Tips in Croustades........... 105 
Asparagus with Cream Sauce............ 103 
Baked’ Beansiy\ ohne tt ee ees eee 103 
Baked Stuffed Peppers................. 104 
Beets ca st eet CS Ce oe ae ee eer ae 102 
Boiled: :Cabbages into oo). See eee 102 
Boiled Onions. . UIE sok We a trea aS A AS 
Brewned Sweet Potatoes. BAR ars tio ieee (PED 
Carrots and Turnips Princess............ 101 
Cauliflower au Gratin..........-....... 106 
Cauliflower Mousseline. . BA Ae Me od VA 
Cauliflower and Tomato Sauce? ee eee 103 
Cold: Slaw ote? AN oie otal ee ee Eee Goa 106 
CorniOysterss 60 ee Uae aA sae Oe eee 105 
Corn Timbales:') (oe ee eee Od 
Creamed Parsnips.......... Se NS Ee 103 
Egg Plant Fried 7.22 0 6o.. e hies se os eee Oe 
Fricassee of Parsnips..........-........ 105 
Fried (Céleriy pre one ue. eee en Os 
Friéd Onions sh aie ok © ioe eee eee 103 
Fried: Fomatoeset 2.52 03. oe epee rer 
Lyonnaise Potatoes.................... 104 
Mashed: Turnips (40.0505 2s See epee ee 105 
Oyster Plant with Fine Herbs........... 101 
Parsnips:3 ghia ie ee ae ela ea eee 102 
Peas in/Turnip Cups: = >... 7-4. eae 107 
Potato: Croquéttesys3. She \ome ete ane ones Oz 
Potato! Putt 3 eee ee ces ae eae ee ee 104 
Potatoes in the half shell............... 104 
Princess Potatoes. :.2.....0..-..05..--7- 102 : 
Pumpkin or Vegetable Marrow.......... 107 
Saute: Tomatoes 2 oe ee Ne 102 
“Savory Carrotser anes Convo sce ae era 106 
Scalloped Cauliflowers.................. 105 
Scalloped Potatoes..................... 103 
Scalloped Tomatoes.................... 106 
Spinach with Lemon.................... 101 
Stuffed ‘Ontoanis 363). 8 es ae oe ee 104 
Stuffed Tomatoes....................0.- 103 
Tomatoes with Spaghetti................ 106 
Turnip Ragont is tae. eee 106 
Yellow Bechamel Sauce,............... 106 
WAFFLES 
Gream) Wafiles .\. i)... ne ae ee eee es 7 
Rice: Waftles 62.28.45. 2) ee ee eel 6 
Waffles you, rh ae ee ee ef 8 
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